A collection of recipies by Rhea E. Pomaski 


Eggs and Cheese 


The sunflower children 
Nod to the sun. 
Summer is over, 


Fall has begun!* 


Golkien 
Feeney 


S 


New USDA Study Shows: 
Eggs Have Less Cholesterol, 
More Vitamin D 


The United States Department of Agriculture 
(USDA) recently announced that cholesterol 
levels in eggs are lower than previously 
thought. After reviewing the nutrient 
composition of standard large eggs, the 


large egg now contains 64% more Vitamin D 
than last reported in 2002. Eggs are one of 
the few foods that are a naturally good source 
of Vitamin D, which plays an important role 
in calcium absorption, helping to form and 


LOOK FOR THE 
NEW NUTRITION FACTS 


PANEL ON EGG CARTONS 


Saturated Fat 1.59 _ 


Polyunsaturated Fat 1g 


USDA results show the average amount of 
cholesterol in one large egg is 185 ing, 14% 
lower than previously recorded. Consuming an 
egg a day fits easily within dietary guidance, 
which recommends limiting cholesterol 
consumption to 300 mg per day. 


maintain strong bones. 


The amount of protein in one large egg 
remains the same — 6 grams of protein or 
13% of the recommended daily value. And 
at 70 calories per egg and just 15 cents a 


serving, eggs are nutrient-dense, affordable 
and the perfect choice for breakfast 


Not a significant source of Dietary fiber or Sugars 
* Percent Daily Values are based on a 2000 
‘Calore diet. Your daily volumes may be higher or 
lower depending on your calorie needs, 


The USDA analysis also revealed that a single 


For more information on the nutritional benefits of 899s, or to pick up new and exciting 
recipes, check out www.facebook.com/incredibleEdibleEga ehotasteret 
Soaium 

Patasslum 


MICROWAVE COFFEE CUP SCRAMBLE 


Prep Time: 1 minute 
Cook Time: 45 to 60 seconds 
Makes: 1 serving 


WHAT YOU NEED 


2 EGGS 

2 Thsp. milk 

2 Tbsp. shredded Cheddar Cheese 
Salt and pepper 


HERE'S HOW 


1. COAT 12-02. microwave-safe coffee mug with cooking spray. 
ADD eggs and milk; beat until blended. 


2. MICROWAVE on HIGH 45 seconds; stir, 
MICROWAVE until eggs are almost set, 30 to 45 seconds longer. 


3. TOP with cheese; season with salt and pepper 


Microwave ovens vary. Cooking tines may need to be adjusted 


{n 2010, a randor 
with eggs in 
Average amount 


ple of regular large shell egg: 
2, and while most nutri 
holesterol in one egg is 185 ma, dov 


4 from locations across the country to analyze the nutrient content of eggs, The testing proc 
milar to those values, cholesterol decreased by 14% and vitamin D increased by 
m 215 mg. 
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Cholesterol-free 
eggs ready for 
national market 


Chicago Tribune 

It probably was only a matter of 
time, but a Minneapolis company 
has succeeded in taking most of the 
cholesterol out of eggs without ap- 
preciably disturbing the yolks. Mi- 
chael Foods’ Simply Eggs can be 
used in any recipe that uses unsepa- 
rated eggs: omelettes, quiches, 
baked goods, custards 

Although they come in liquid form 
in an 8-ounce carton, Simply Eegs 
differ from egg substitutes in that 
they contain real egg yolk and no 
added coloring, flavoring or fat. One 
serving (one egg) has 45 milligrams 
of cholesterol compared to about 215 
milligrams in a whole egg, but the 
protein (6 grams), fat (5 grams) and 
vitamin content is about the same. 

The product is pasteurized so that | 
it can be used raw in.egg nog, mayon- 
naise or hollandaise sauces without 
fear of bacterial contamination. 

“‘Kighty percent of the cholesterol 
is removed through a centrifuging 
process,” says Roberta Duyff, a reg- 
istered dietitian and spokeswoman 


forthe product. 
\ Simply Eggs will be sold national- 


ly inthe fall. The price for two 
containers — about nine eggs’ worth 
— is $1.99. 


r 


HINTS ABOUT 
EGGS: 


*You can 
substitute 2 egg 
yolks for | whole 
egg when when 
making custards, 
cream pie fillings 
an salad dressings. 


*You can 
Substitute 2 egg 
yolks plus I 
teaspoon of water 
for 1 whole egg in 
yeast doughs or 
cookies. 


*If you come up 
short when baking 
a cake, substitute 
two tablespoons of 

er 
mayonnaise. This 
will only work for 
one egg. 


*When beating 
egg whites add a 
teaspoon of cold 
water and you will 
almost double the 
quantity. 


*An easy way to 
Separate eggs is to 
place a small 
funnel over a small 
measuring cup. 


About Eggland’s Best: 


Break the eggs into 


Better Taste. Better Nutrition. Better Eggs.” That's why the funnel. 

Eggland’s Best is America’s #1 Egg! Compared to ordinary *When you 

eggs, EB eggs contain 25% less saturated fat, 10 times more scramble eggs, add 

Vitamin E, 3 times more Vitamin B12, 2 times more Vitamin a small amount of 
cream when 


D, double the Omega 3 and so much more! When you see 
the red “EB” stamp, you know you are getting the best— 


beating to make 
them lighter and 
Eggland’s Best. Visit www.egglandsbest.com to learn more. fluffier. 


*Hard-boiled eggs 
will slice easier if 
you dip the knife in 
water before 
12 GRADE A EGGS LARGE feo] eutting. 


Nowy bas et LARGE *There is no 
. difference between 
SS FS SO ww white eggs and 
brown eggs in 
either nutritional 
quality or taste. 


HOW TO COOK A GOOD EGG 


Soft or Hard-Cooked Eggs: 

Place eggs in saucepan and cover with 
cold water, at least 1 inch above eggs; rap- 
idly bring to boiling. For soft-cooked eggs: 


Cover pan tightly and remove from heat. 
Leave eggs in water 2 to 4 minutes, de- 
pending on desired doneness. For more 
than four eggs, don’t turn off heat, but 
cook, covered, just below simmering for 
4 to 6 minutes. Promptly cool in cold wa- 
ter. For hard-cooked eggs: When water 
boils, reduce heat at once to keep water 
just below simmering. Cover and cook eggs 
for 15 to 20 minutes. Cool immediately in 
cold water. 


Poached Eggs: 

Fill a saucepan with water 3 to 4 inches 
deep; bring just to boiling. Stir the sim- 
mering water to make a swirl, and slip egg 
from sauce dish into middle of the swirl. 
(Be sure to follow motion of the swirl with 


Fried Eggs: 
Heat a small amount of butter, margarine, 
shortening, or bacon fat in skillet till melt- 
ed. Add eggs and season with salt and pep- 


per. When the whites are set and edges 
cooked, add ‘5 teaspoon water per egg. 


Cover and cook till eggs are done to your 


liking. 


Strambled Eggs: 

In mixing bowl, beat 6 eggs, 14 cup milk, 
34 teaspoon salt, and dash pepper, with 
fork. Heat 2 tablespoons butter or mar- 
garine in skillet till just hot enough to 
make a drop of water sizzle. Pour in egg 
mixture. Turn heat to low. When mixture 
starts to set at bottom and sides, lift and 
turn cooked portions with a wide spatula 
so uncooked mixture will go to bottom of 


skillet. Continue cooking 5 to 8 minutes 
till eggs are set throughout, but still glossy 
and moist. Remove from heat immediate- 
ly. Makes 3 to 4 servings. 


French Omelet: 
With a fork, beat 3 eggs, 1 tablespoon wa- 


oon salt, and d 
led but not fr 


margarine—it should sizzle 
lightly. Tilt pan to grease side: 
egg mixture, leaving heat moderat 
With fork tines up parallel to ski 
idly stir through top of uneooke: 
Keep omelet an even depth. 4 
uncooked egg back and forth ow 
cooked bits will come to center. 
continuously to keep omelet sliding. Or 
let cooks in 2 to 3 minutes. When egg is: 
but still shiny, remove from heat. Fill ce 


ter with sautéed mushrooms, if desire 
Fold sides of omelet over filling; tilt py 
and roll omelet onto plate. 


Shirred (Baked) Eggs: 

Butter ramekins or custard cups. Break a) 
egg into each; dash with salt and peppe 
To each, add 1 tablespoon light crear 
Set cups in shallow baking pan; pour 
water around them to depth of 1 
Bake in slow oven (325°) 20 minutes or t 
eggs are firm. If desired, after 15 minut 


of baking, top each egg with 
sharp process Amer’ 
10 minut 
atime in 


n cheese e5 
ot brunch, bake 
idual casseroh 


Poached Eggs 


6 eggs 


Carefully crack eggs over custard cups, taking 
care not to break the yolk. In medium-sized 
saucepan or sma! , boil water. Turn heat to 
simmer and, if you like, add a teaspoon. of} Ww 


vinegar (I have hether im; 
Withay paper ti ra warm plate next to the 


stove, place two of the eggs into the simmering 
water, Using a wooden spoon, swirl them sepa- 
rately until the yolk and white come together and 
cook for 3 to 5 minutes. With a slotted spoon, 
place each egg over the paper towel. Repeat with 
the other 4 eggs. 

Serve warm over crispy hash browns. If you 
want to make the poachers ahead of time, you 
may do as Jacques Pépin suggests-in tus first 


cookbook, The Other Half ofthe Kgg: place the 
Poached eggs in ice water. Once cold, keep. them 


in p-toseveral dav, 
eggs ina Strainer and heat in 


To: sre hot, pla 


a pan of boiling water for about 1 minute. Drain 
before using. 


TECHNIQUES, MADE CLEAR 


ON THE SUNNY SIDE 


FROMRI96) Perfect sunny-side-up 
eggs—tender, just-set whites and 
runny-but-not-too-runny yolks—are 
tricky to nail, especially when you're 
charged with making several at once. 
Here, a foolproof trick that loops in 
a surprising helper: your oven. —c.m. 


1.Heata lightly oiled 3, Transfe¥to a 350° 
nonstick skillet over oven and bake just 
medium heat. Make until whites are set. 
sure your skillet is about 4 minutes 


ovenproof—not all 


fatebiate 4. Remove from oven 


season the eggs with 
2. Crack eggs into salt and pepper, and 
lletso that they are slide out of the pan 
venly spaced. onto a plate. 


Fresher eqs have firm Whites and 
Vibrant yolks that are less likely to break, 


Add your favorite 
seasonings and 
veggies 


FRIED RIGHT 


eggs water 
ltsp. butter per egg salt & pepper to taste 


i licks, — meat breakfast and think lean, 
t. leaner than average bacon. So 

k and shrivel. Next time, Don't Bring 

.-Bring Home the Sizzlean. 
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1 HOPE | can talk everyone 
who likes to bake into making 
cheese boats, a superb experi- 
ence in eating. 

Recently I have been making 
them, together with my cracker 
bread, with a new yeast dough. 
Actually, the only new feature 
about the dough is that I tried 
adding various other flours. 
There are only two or three 
basi¢ yeast doughs with several 
variations. 


For me; the easiest way is to 


measure the liquid, add the . 


honey or sugar and salt accord- 
ingly, then some oil and flour. 
Most of the time, I add one or 
two eggs but this is a matter of 
choice, I think anyone who 
makes yeast dough a few times 
will fitid the experience fun and 
rewarding. So many whole- 
some baked goods can be made 
with one basic yeast dough, 
beginning with the staff of life 
— good bread. I certainly find 
it no-chore and, in fact, look for 
excuses to bake. 

The yeast dough I am listing 
here can be made with any 
flour but if you must use white 
flour, at least make it un- 


Up Country Way 


By GLADYS MANYAN 


bleached white flour. Then try 
changing your family's con- 
ditioning from refined foods to 
Wholesome grains by adding 
whole grain flours to your yeast 
dough, gradually increasing the 
amount over a period of time. 
Many kinds of whole grain 
flours can be purchased through 
local grain co-ops. 

I mill some of my own flours 
with a 25¢ coffee grinder I 
bought at a rummage sale. I 
grind rice flour from brown 
Tice and oat flour from rolled 
oats which I buy through the 
co-op. I have never tried 


crisper 

keeps indefinitely where I leave 
it on top of the refrigerator in a 
large paper bag. The refriger- 
ator is by the outside kitchen 
door and our friends, especially 


S-13—-VE 


Gail's, usually snap off pieces as 
they leave the house. In pro- 
longed damp weather, this 
bread may be crisped in a hot 
oven. 


germ, a little soya powder and 
other flours, if desired. 
i mix flours 


ground whole wheat flour, add- 
ing '% cup each barley and oat 
flour and about % cup soya 
powder. For added nutrition, 
other times I add 4 cup wheat 
germ and the same amount of 
powdered milk to the flour 
mixture. Start with a combina- 
tion of about 4 cups of flour 


Z 


lege =m — 

% pound (about) mild or 
strong cheese or mixture of 
both 


% cup chopped fresh or 
frozen parsley or 4 teaspoons 
dried parsley 

Y, teaspoon paprika 

salt and pepper to taste 

Beat egg into cottage cheese 
with a fork. Add other ingredi- 
ents, cutting up the cheese in 
small pieces, Stir,to combine. I 
cut the cheese in squares and 
run the wires of an egg slicer 
through and across the squares 
for fast cutting. 

I utilize dried up and other 
bits of cheese in this mixture, 
combining all sorts of cheese 
odds and ends, including blue 
cheese and parmesan when 
most of my cheese is mild, 

Measurements need not be 
precise. Vary to suit availability 
of ingredients, 

Cut the yeast dough recipe in 
half ii you wish to try a small 
quantity, otherwise you will 
have enough dough for a vari- 
ety of baked products, including 
rolls and bread, I make cheese 
boats first and use the rest of 
the dough for cracker bread 
since it is so in demand here. 


out joug! 
of a saucer or a little larger and 
as thin as pie crust. Spread 
cheese filling over each, almost 


ends together in the shape 
boat, With spatula, place 
on baking sheet. Let rise in a 
warm place while you use the 
rest of the dough for a cracker 
bread or two. 

I roll out wheels 12 to 15 
inches in diameter, thinner than 
pie crust, flip each onto an oven 
liner which I use for bakin, 
pans, brush with evaporat 
milk and sprinkle generously 
with sesame seeds. Cracker 
bread need not rise again. 

1 bake two at a time, one on 


PR is) a 4 : 


Cooking with Jacques 


By Lee White {rors d oeav ras 


Special to Living ~ 
t was a nice week, The sun 
came out, I spent two hours at 
the beach, It was quite windy, 
but it felt glorious to feel as if 
summer is on its way. 
There was good food, too, some 
of which I made in my kitchen and 


somelatein restaurants. Perhaps see 


best of all, I had a chance to watch 
a PBS special about Jacques 
Pépin with many of his friends at 
Madison Art Cinemas. Was there 
food before the movie? There sure 
was, with hors d'oeuvres created 
for the evening by Alforno ip ( d 
Say k, Taste of China in Chin- 
fon, Bouchée in Madison, and 
Le Petit Café in Branford, among 
others. There was lots of wine, too. 

Even after tasting a few of the 
hors d'oeuvres, watching him, his 
daughter, Claudine, and grand- 
daughter, Shorey, cook made me 
hungrier. 

The beginning of the docu- 
mentary begins with Anthony 
Bourdain talking about sex, 
which isn’t surprising. Before 


Pépin 


Yield: serves 6 
6 large eggs 

2 tablespoons sweet butter 

3 tablespoons heavy cream 
Salt 

Freshly ground white pepper 


Oeufs en Cocottes Bressane 
From Jacques Pépin, A French jacques Pépin, A French Chef Cooks at Home by Jacques 


Simon and Schuster, New-York, 1973 


‘This will be a new way to cook eggs for many Americans because 
this method is not well known in the United States. 
Butter six small porcelain ramekins (ramequins in French) or 


ALA 
ARTE; 


‘with Lee White 


having sex, he says, one should 
learn from Jacques Pepin how to 
make a perfect omelet. If you don’t 
e documentary, you can 
learn in either La Technique or La 
Methode, his iconic books. There 
are also_videos available online, 
of how to make a perfect omelette. 

In case you cant make a perfect 
omelet, Jacques gives us a recipe 
for Gaus en Gs Bressane 
I had this at Balthazar, a 
very French restaurant in New 
York. It was beautifully simple, 
absolutely delicious, and was 
served with sliced rectangles of 
toast the restaurant call soldiers. 
Some years later I mentioned this 
to Jacques and he explained how 


to make them. I made it often for 
my husband, which he loved. This 


is the recipe from one of Jacques’ 
early books, 
ghia 


soufilé molds, then sprinkle lightly with salt and pepper. Break an 
egg into each cocotte or ramekin. Set the ramekins in a shallow pan 
with enough water—cold or warm, it does not matter—to reach two- 
thirds of the depth of the ramekins. Cover the eggs, bring the water 
toa boil, and cook for 1 minute. Add one-half tablespoon of cream.on.} 
top of each egg. cover, and cook another minute. Place the ramekins 
ona plate and serve immediately with buttered toast. 

The eggs should be soft in the middle like poached eggs. Ifyou use 
metal rather than porcelain containers, the eggs will cook faster: If, 
you like your eggs more done. increase the cooking time. 


ROBERT 
RABINE 
?/ 


THE OEDIPAL 
EPICUREAN 


Cloud 


eggs — 
lighter 


than air 


Last month, Instagram 
and Twitter were inundated 
with pictures and recipes for 
amodern-day breakfast 
marvel: Eggs in clouds. Very 
cool looking — a shiny, yel- 
low yolk popping through 
the snow-white cloud of 
baked egg white like the 
morning sun itself. 

These eggs look and taste 
very contemporary, and of 
course The French have 
been makii i 
fora few hundred years. 
Cloud eggs might seem com- 
plicated, but they arejustas 

as makingan omelet, 
aaagene ‘way toim- 
press the family when they 
come over for New Year’s 
Day brunch, Follow meon 
Instagram @robert.rabine 


18.4 


Cc 
Cris 
a 


Ys cup prosciutto, diced 
4eggs, separated, yolks not 
broken 


Vs cup finely grated Parmesan 
cheese 


ground black pepper to taste 
finely chopped chivesasa 
garnish 
Pre-heat your oven to 450 
degrees. Spray a small sauté 
pan with cooking spray and 
fry the prosciutto until 
crispy. Set aside to cool, 
Separate the room tempera- 
ture eggs intoa large bowl 
for the whites, anda small 
bow] for the yolks, being 
careful to keep the yolks 
intact (feel free to use four 
“small bowls, one for each 
yolk). Linea baking sheet 
with parchment paper. 
Whip the egg whites until 
stiff, and then gently foldin 
the prosciutto, Parmesan 
cheese and black pepper to 
taste. Spoon the whipped 
egg whites onto the baking 
sheet into four equal 
mounds, and makea deep 
indentation in the middle of 
each mound. Bake them in 
your pre-heated oven for3 
minutes — until set and just 
starting to brown. Remove 
the baking sheet from the 
oven and carefully transfer 
an egg yolk to the center of 
each cloud. Place them back 
in the oven for an additional 
3 minutes until the yolks are 
just set. Garnish with the 
finely chopped chives and 
serve right away. Serves 4. 


Contributed photo 


Fluffier than air: Eggs in a 
cloud 


Cheese Souffle 


The perfect cheese souffle—the cook’s pride and joy. This one has the 
airiness you want, it has the tang of good sharp cheese, and the moistness 
that makes it so good to eat. Spoon in while it’s puffy and hot-as-the-oven 
4 well-beaten egg 


14 cup butter or 14 teaspoon salt 


fortified 1 cup milk yolks 
margarine 14-pound package 4 stiff-beaten egg 
14 cup enriched flour _ sharp, spreading whites ~ 


cheese 


How to make itz 


‘The start of a perfect soufflé 
is a rich white sauce, Melt 
butter, Add flour and salt. 
Blend. Add milk; stir until 
thick and smooth. Add sliced 
cheese. While cheese melts, 
beat egg yolks. Gradually 
stir hot sauce into egg yolks. 
Return sauce to double- 
boiler top—not over boiling 
water this time—to stand by 
while you beat egg whites 


Beat egg whites until they 
are stiff but not dry. Fold in 
the cheese sauce which you 
have ready and waiting. 
Use a blending fork or wide 
spatula. Take your time. 
Lift up and over in high 
strokes. Gentle there, or 
you'll bump out some of the 
air, For special occasions, 
use 5 or 6 eggs. The other 
ingredients remain the same 


Pour the mixture into an m=- 
greased 2-quart casserole, 
Now for a neat wick which 
will make an aristocrat of 
your soufflé, With 2 spaculz 
trace a circle thra the 
fluffy mixture—one inch 
from the edge. This makes = 
crown on the sonffié—see 
photograph, top of 

in slow oven (3 
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Fora delicious, lo-cal dinner... 


BREAK OUT THE EGGS AND 
CALIFORNIA RIPE OLIVES! 


A Frittata is proof that a great dinner can also be great for you. 
It's not only packed with protein, it's low in calories? So give your diet a break, 
break out the Eggs and California Ripe Olives! 


. y 


RIPE OLIVE FRITTATA 
4 servings 
8 eggs In medium bowl, beat together eggs, milk, 

1/4 cup milk oregano and garlic powder. Reserve 1/2 cup olive 
1/4 teaspoon oregano leaves, _ Slices. Stir remaining olives, the tomatoes, onions 
crushed and cheese into egg mixture. In 10-inch omelet 
1/2 teaspoon garlic powder pan or skillet with ovenproof handle* over medium. 
1 cup pitted California ripe heat, melt butter. Pour in egg mixture. Cook over 
olives, sliced low to medium heat until eggs are almost set, 10 
4 cherry tomatoes, quartered _ to 12 minutes. Sprinkle with reserved olive slices. 


1/4 cup chopped green onions _Broil about 6 inches from heat until eggs are 
with tops completely set, about 3 to 5 minutes. To serve, 
1/2 cup (2 02.) shredded cut into wedges. ‘ 
Monterey Jack cheese “To make handie ovenproof, wrap completely with 
1 tablespoon butter aluminum foil. 


1984 


*Under'300 calories per serving California Olive Indiistry @ ht egg 


Brown Eggs At Their Best 


Land O Lakes® Brown Eggs are chef-tested and simply delicious. 
They're produced by hens fed a simple, premium, all-vegetarian diet 
that contains no hormones, steroids, antibiotics, or animal by-products. 
Fresh-tasting and delicious. That's the Land O Lakes* Brown Egg difference. Enjoy some today! 


WHAT'S THE RIGHT WAY TO 


HARD-BOIL 
“AN EGG? 


1 Don'tuse fresh eggs. 


@ Adda dash of vinegar to the pot. 


@ Don't continuously boil the water. If 
you turn off the heat, the yolks will 
remain completely yellow. 


| ll Break off the head of a wooden 
i kitchen match and throw the “stick” 
: portion into the water. 


1 Slip a wooden spoon into the water 
: so that the eggs don’t bump into each 
i other as they boil. Loo 


OR 
aur POM. Te 


’ Deviled eggs 
with a 
difference 


Here's how to promote deviled 
eggs from picnic fare to an elegant 
appetizer and an exotic main dish. 


2 
g 
é 


Buying information, page 158 
CURRY-SAUCED EGGS DEVILICIOUS 
You can make the broth by dissolving 
1% teaspoons instant chicken bouillon 
granules in 1/4 cups hot water— 

3 tablespoons dairy sour cream 

2 tablespoons chutney, finely 
chopped 

Y% teaspoon salt 

6 hard-cooked eggs 

1 clove garlic, minced 

1% teaspoons curry powder 

2 tablespoons butter or margarine 

2 tablespoons all-purpose flour 

1% cups chicken broth 

3 or4slices white bread, toasted, 
or hot cooked rice 

Ya cup chopped peanuts 

In a small bowl stir together the sour 
cream, the finely chopped chutney, 
and the salt. Cut eggs in half length- 
wise. Remove yolks and mash till 
smooth; blend into chutney mixture. 
Spoon yolk mixture back into whites, 
mounding slightly; set aside. 

In skillet cook garlic and curry in 
butter or margarine for 1 minute. Blend 
in flour. Stir in chicken broth all at 
once. Cook and stir till thickened and 
bubbly. Reduce heat to low. 

Carefully add the stuffed eggs, filled 
side up, to skillet. Cover and cook 
about 5 minutes or till eggs are heated 
through. Serve eggs and sauce on toast 
or hot cooked rice. Sprinkle with pea- 


nuts. Makes 3 or 4 servings. 


BETTER HOMES AND GARDENS, OCTOBER, 1978 


They taste like real eggs, because they are real eggs. 


{e's no surprise Egg Beaters® has all the great taste of egus. Afterall, they are real eggs. So you getall the 
taste, without the cholesterol and fat. Guaranteed. If you're looking for a healthier egg, get crackin’ 


Look for new Gard: 
‘2002 Cond 


COLD BACON-AND-EGG PIE 


Credited to Shirley Shaker Village, this 
recipe was first published in The Best 
of Shaker Cooking, coauthored by Amy 
Bess Miller, with this notation: ‘Taken 
with brethren when farming at a dis- 
tance. We send good sharp, cold cider 
with this and whole tomatoes and a 
pound cake or two.” 
Pastry for one 9-inch pie crust 
% pound bacon 
5 eggs, unbeaten 
2 eggs, beaten 
1 cup light cream or milk 
1 tsp. nutmeg 


nc. wmWegebeaters com 


1 tbsp. flour 
Ya tsp. salt 
Ys tsp. pepper 


Line a 9-inch pie pan with pastry, Fry 
the bacon until crisp, drain it, and 
crumble it over the bottom of the un- 
baked pie shell. One at a time, drop 
the 5 unbeaten eggs on top of the ba- 
con, spacing them evenly around the 
pie. Beat the remaining 2 eggs with the 
cream and add the nutmeg, flour, 
and pepper. Pour the mixture inte 
shell. Bake at 400 degrees fo: 
utes. Reduce heat to 325 d 
bake 30 minutes longer or u 
inserted carefully in the ce 
out clean. Cool. Cut into w 
Makes one pie, which serves 5 


SNACK TIME? 


Get a protein pick-up with eggs. 


Super Shake. Add an egg J 
to a milk shake or malt and me 


you've got a between-meal 
satisfier for even your 


heartiest eater! 
Morning Pick-up. 
Blend an egg with your orange 
or apple juice. Add 
honey for extra 
energy. It's quick, 
cool and delicious! 


Devilishly Good. Deviled eggs 
are easy to make. Try 
m adding minced ham, 


Party Ideas. mayonnaise and dil 


Mix deviled. ham 
with mashed 
hard-cooked 
egg yolks, 
horseradish 
and pickle 
relish. Ree %o™ 
place in 
halved_ege 


whites. Or mix 
finely chopped harem 
cooked eggs with 4 4 
ground cooked ham or 
chicken. Spread on 
cracker or toast. 


y 


Dieter's Favorite. A hard- 

cooked egg contains about 
80 calories—and its protein 
is highest quality. 


©1977 Amencan Exg Board 


with a delicious meal 


that’s budget-friendly 


yen ona busy morning, taking 
a few minutes for breakfast 


makes the whole day better. 


Check out these id 


up a quick and satisfying a.m. dish. 


ed 


Prep: 5 min. 
Cook: 18 min. Serves: 4 
Cost per serving: $1.62 


© 1 Tbsp. unsalted butter 

© % onion, finely diced 

© 2 cups chopped broccoli 
florets 

© Salt and pepper 

© 7 large eggs 

© 3 oz. feta, crumbled 


FI: FOODPIGETTY IMAGES, ISTOCKPHOTO (2), PHOTODISC 
‘VICTOR GOICOVALAMY, PHOTOUBCIGETTY WaAGes 


In an 8-inch ovenproof 

nonstick skillet or well- 
seasoned cast-iron pan, melt 
butter over medium heat. 
Add onion and cook, stirring 
occasionally, until translucent, 
about 4 minutes. Toss in 
broccoli, sprinkle with salt and 
pepper, and cook, stirring 
occasionally, until just tender, 


Start the day off right 


Broccoli and Feta Fritta 


about 6 minutes longer. 
Preheat broiler to high 
and set an oven rack 
4 inches from heat source. 
In a medium bowl, whisk 
together eggs; season with 
additional salt and pepper. 
Pour eggs over vegetables, 
stir to. combine, then dot 
surface with feta. Cook, 
without stirring, until eggs 
are set on bottom and 
beginning to set on top, 
about 5 minutes. Transfer pan 
to oven and broil until eggs 
are set and beginning to 
brown, 2 to 3 minutes. Cut 
into wedges and serve warm 
or at room temperature. 
PER SERVING: 232 Cal,, 16g Fat 
(8g Sat), 397mg Chol, 19 Fiber, 16g Pro, 
6g Carb, 666mg Sod, 


Sweeten up your morning 
Sip one of these refreshing juices for a nutrient-packed boost. 


R.W. Knudsen 
Organic Cranberry 
Pomegranate 

($4 for a 32-ounce 
bottle) 

This bright red 
sweet-tart blend is 
full of heart-healthy 
antioxidants, 


— 
Dole 100 Percent Welch's 
Pineapple 100 Percent 
($4 for a64-ounce Concord Grape 
carton) ($4 for a 64-ounce 
Rich in vitamin C, bottle) 
this tropical With tons of 
beverage boasts antioxidants, this 
antiinflammatory sweet juice has 
properties. no added sugar. 


Source: Cynthia Sass, MPH, RD, co-author of The Ultimate Diet Log 


HONEY, BROWN SUGAR 


OR MAPLE SYRUP 


ee (0) 


TOASTED 
COCONUT 


ALL-FRUIT 
JAM 


pastry shells 
frozen and ready 
to use for’ 
almost anythin; 
you can think of. © 


Armour 
lean and delicious 


if Searges es 


1.9%” Mrs. Smith’s Mealmaker Pie Shell, thawed 
8 slices Armour Star Bacon, crisply cooked, drained 


easy clean-up.) 
6 servings 
Bacon Curls 


sprigs of parsley in center of quiche. 


SPECIAL OFFER: Heavy aluminum 
~ ~< bundt Saute 


‘for this | 
Seal of Quality, on | 
Nordic Ware 1 


sete | 
BE AivminumProaucs. Inc. 


“Pam is a registered 
trademark of AHPC 
Boyle-Midway Div... New York 
*SeverStome is DuPont s registered trademark 
tor its premwum non-stick fresh 


(QUICHE LORRAINE 


4 eggs dash cayenne 
1% cups milk 2 abe (8 ozs.) shredded Swiss cheese 
Ya tsp. salt 2 tbl, flour 


Heat oven to 350°F. Combine eggs, milk and seasoning; mix well. Toss 
cheese with flour. Add cheese mixture and bacon to egg mixture. Pour 
into pie shell. Bake at 350°F, 40 to 45 minutes. Let stand 10 minutes before 
serving, (Helpful cooking hint: Spray skillet with PAM vegetable spray for 


Cook 3 slices Armour Star Bacon until almost crisp. Roll each slice around 
the tines of a fork to make curls. Drain on absorbent paper. Arrange with 


Easy Cheesey Fri 


utter in a hea 


Add onic 


ttata 


vottomed, preferably 


teaspoon salt 


| 
| 
i 
| 


a a ae ca a le a 


| 
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How to make extra good Deviled Eags 


Deviled eggs 
with a 
difference 


Here's how to promote deviled 
eggs from picnic fare to an elegant 
appetizer and an exotic main dish. 


Photographs: Dieter 


Buying information, page 158 
CURRY-SAUCED EGGS DEVILICIOUS 
You can make the broth by dissolving 
1% teaspoons instant chicken bouillon 
granules in 1!4 cups hot water— 

3 tablespoons dairy sour cream 
2 tablespoons chutney, finely 
chopped 

Y% teaspoon salt 
6 hard-cooked eggs 
1 clove garlic, minced 
1% teaspoons curry powder 
2 tablespoons butter or margarine 
2 tablespoons all-purpose flour 
1% cups chicken broth 
3 or 4slices white bread, toasted, 

or hot cooked rice 
Ya cup chopped peanuts 

In a small bowl stir together the sour 
cream, the finely chopped chutney, 
and the salt. Cut eggs in half length- 
wise. Remove yolks and mash till 
smooth; blend into chutney mixture. 
Spoon yolk mixture back into whites, 
mounding slightly; set aside. 

In skillet cook garlic and curry in 


through. Serve a on toast. 
or Te cals Seconlemtinoees 


nuts, Makes 3 or 4 servings. 


SETTER HOMES BND GARDENS OCTORER 1973 


| —” Bals, Sunnyvale, Calif. 


Egg and Spinach Pie 


Pastry for 2-crust 9-inch ple 
2 10-ounce packages fresh 
spinach or Swiss chard, ortwo 
10-ounce packages frozen 
chopped spinach 
cup chopped onion 
tablespoons cooking oll 
teaspoon ground nutmeg 
eggs 
cup grated Parmesan che: 
On floured surface roll out half the 
pastry. Line a 9-inch pie plate with 
pastry; trim. Wash and chop fresh 
spinach. In Dutch oven cook spinach in 
a small amount of water, uncovered, 
till limp. (Or, cook frozen spinach ac- 
cording to package directions, omit- 
ting ‘salt.) Drain; squeeze out excess 
liquid. Cook onion in hot oil till tender; 
stir in nutmeg. Combine 3 of the eggs, 
the cheese, and onion mixture; stir in 
spinach, Turn into crust. Make 6 wells 
in spinach mixture; break one of the 
remaining eggs into each well. Roll out 
remaining pastry. Place over filling; 
seal and ‘flute edges, Cut slits; bake at 
375° for 50 minutes. Let stand 10 min- 
utes. Serves 6. 
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Eggs a la Suisse 


In saucepan cook 3 tablespoons 
chopped green pepper and 2 table- 
spoons chopped onion in 2 tablespoons 
butter or margarine till tender. Blend 
in 2 tablespoons 
tablespoon horser: mustard; % 
teaspoon salt; % teaspoon pepper; 4 
teaspoon dried oregano, crushed; and 
Ys teaspoon di | thyme, crushed. Add 
1 cup milk; cook and stir till mixture is 
bubbly. Cover and keep warm. Lightly 
grease a 10-inch skillet. In skillet heat 
1% inches water to boiling; reduce 
heat to simmer. Break 1 egg into a 
sauce dish; carefully slide egg into sim- 
mering water. Repeat with 5 more eggs, 
keeping them separate in the skillet. 
Simmer, uncovered, over low heat for 3 
to 5 minutes to desired doneness. (Do 
not let water boil.) Meanwhile, split 


and toast 3 ‘English muffins junder 
broiler till lightly browned; divide 6 


slices Swiss cheese (3 ounces) among 
muffin halves. Broil till cheese melts. 
When eggs are done, lift out with a 
slotted spoon; place each on a muffin 
half. Spoon sauce over each. Sprinkle 


paprika atop. Makes 6 servings. 
Terri Kelly, Lake Ozark, Mo. 
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Breakfast Americana 


Heat 1/3 cup COOKING OIL, 
SHORTENING or BACON 
DRIPPINGS in a'large skillet If Cats Could Talk 


QO RO ete 
zen ORE: SOUTHERN 2 
ss STYLE HASH BROWNS, pat <a 


into even layer and sprinkle with 


ow | 
SALT and PEPPER. Cover. Cook ? WW + 


_ for 8.to1O'minutés, “Gr to desired ; 
™ brownness. Serve with BACON 


and EGGS pe a 
tot Ne 9 


yo on Nibbles: Ready-to-go Garlic 
Yesterday I wanted eggs with onions, garlic, and tomatoes. I was 
, very hungry and didn'twant to go to the trouble of peeling all of that 


3 garlic. 
j ) _ Fortunately, I didn’t have to. If you have a little inexpensive food 
-m ¥ é processor, and I do Gt is probably 15 years old and I use it for almost 


all herb pestos)here’s what to do;/Take a whole head of garlic and 

‘separate the cloves, Smash each of the cloves with the back ofa large 

knife, and most of the peels come right off Put the garlic cloves into 

P 4 the food processor and whirl, Spogn the garlic into a_small glass 
ramekin and put the ramekin into a 1-quart plastic bag. Push most 

—__—— of the air out, seal it, and put it into.the refrigerator. I have d 


with PS that the garlic’is fine for almost a month, and I use it for eg= 
Nibbles: Garlic Bread Eggs, Tomato. ghetti sauce, Caesar salad dressing, or any recipe t it 
Here ane mere meal fo make with fresh ieeg) Soe just love to prep once and use it again and again. 
Cut 2 laf of very goed bread into 1-1 3 abble ofive chopped onions, but they only keep for one or two w 


oil and salt on each side Grill the bread on each side ion your Weber x 
or on a rack on a 400 degree oven). When cooled a bit, grate raw j 

garlic on one side. Every moming, top each witha slice of tomato | 

and top that with 2 poached or soft-hoiled egg, Have a ternific break- 

fast. Or lunch Or Ginner—tlee White 
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BRUSSELS SPROUTSTAND'CARROTS 
JIN CANDIED aa SAU E 


FRENCA’S PARTY DEVILED E665 


MAKES: 12 servings | PREP TIME: 25min 


DRAGONS 
== LOVE BOOKS INGREDIENTS 
= — = 12 large hard cooked eggs 
~ Be, 2 a 6 Thsp. light sour cream 
_ SHES FIERCE © 2 Tbsp. French's® Dijon Mustard 


DIRECTIONS 

REMOVE yolks trom whites and place in bows. 
MASH yolks and blend in sour cream & mustard. 
SPOON/PIPE yotk mixture into egg white halves. 
CHILL covered. Sprinkle paprika & parsley. 
ENJOY! 


ZEEE 


Boiled Eggs 


Drop into boiling water and boil 3 to 34 minutes 

for soft boiled, 12 to 20 minutes for hard boiled; 

or place eggs in boiling water, cover, and cook over 
moderate heat without boiling from 8 to 10 minutes for soft 
20 to 40 for hard cooked, 


Poached Eggs 


Ereak eges and drop carefully one at a time into boiling 
water in shallow greased frying pan, Cook slowly until 
eggs are set, Remove each with skimmer and serve on toast 
garnished with parsley, 


Poached Eggs In Cream 


Put half cup of cream sauce into shallow baking dish, 

Open eggs carefully and place on sauce, cook over boiling 
water from 10 to 15 minutes or until eggs are set; or as firm 
as desired, cover with half cup of cream sauce, sprinkle 
with chopped parsley and dust with paprika and serve, 


Scrambled Eegs 


Break eges in a bowl, season with salt and pepper and pour in: 
hot frying pan in which butter has been melted, “@ook over 
slow fire and as eggs thicken stir until cooked, If 

desired eggs may be beaten with milk, cream or water & 

cooked in same way, 


Scalloped Regs With Ham 


4 hard-cocked eges 

2c, cold boiled ham chopped fire 
lec. cream sauce 

2c. bread crumbs 

2 tbl, milk 


Cut eggs into slices; cover bottom ot greased baking dish 
with one-third of bread crumbs; then add in layers eggs, 
ham, cream sauce, crumbs, being sure to save bread crumbs 
to Aaeaead dover top, Add milk end bake in moderate omen 
20 minutes, 


Plain Omelet 


Beat 3 eggs with 3 tablespoons milk; add + tsp,salt & 

1/6 tsp.pepper, & mix, Melt 1 tsp, fat in hot frying pan; 
pour in eggs; lift edges of omelet, sllowing thin porticns 
to rneath, shaking pan until egg is set; when brown 
fold over and serve on hot platter, 


BAKED E GGS SA Y 
a eas ea 
3 tablespoons Wesson Oil 2 tablespoons chopped 
4 tablespoons flour green pepper 
36 teaspoon paprika % cup pimiento cheese 
2 = es Fe 1 teaspoon salt 6 hard-cooked eges 


2 cups milk % cup bread ctibes (small) 
3 tablespoons butter or margarine 


New Sry no tdea Heat Wesson O11 in a pan, add flour, heat until cheese is melted. Slice eggs 
- 5 salt and paprika. Mix well. (Wesson’s in half, crosswise. Arrange in well- 

a Z lightness coaxes out your seasonings, oiled, shallow baking dish. Pour sauce 
sson Bologna Cupitver drowns them in heavy oili- over the eggs. Brown bread cubes in 
ness.) Slowly add milk, stirring con- butter or margarine. Arrange as top- 


Place thick bologna slic stantly until thickened. Add green ping. Bake in moderate oven (350° 


bolog Pepper and cheese, stirring over slow F.) 20 to 25 minutes, Serve hot, 
on) in enough 


casings | 
hot Wesson to cover 


bottom of pan. When they 


“cup”, turn and place egg 


in each cup, salt and 
pepper. Fry over medium 


heat_in coyered skillet a quick, 


e 
until eggs are done. you_use a Hite 
¥ imagination. For i 

‘ 5 yaa! in ors i 


a 
vorite herb with salt and 


. pepper. Marj , Po a 

Shing, or minced iarsey ae c= 

pecially #00 : Z 
Or as egg mixture begins to 

thicken, stir in chop} 

meat such as bacon, ha 


\ 


Bir A tidry J i 
bay? Cz EF z £ 


pate Z hy, <ti they caban tly Zee reer haw, Th 4 


BAKED E GGS SA Y 
a eas ea 
3 tablespoons Wesson Oil 2 tablespoons chopped 
4 tablespoons flour green pepper 
36 teaspoon paprika % cup pimiento cheese 
2 = es Fe 1 teaspoon salt 6 hard-cooked eges 


2 cups milk % cup bread ctibes (small) 
3 tablespoons butter or margarine 


New Sry no tdea Heat Wesson O11 in a pan, add flour, heat until cheese is melted. Slice eggs 
- 5 salt and paprika. Mix well. (Wesson’s in half, crosswise. Arrange in well- 

a Z lightness coaxes out your seasonings, oiled, shallow baking dish. Pour sauce 
sson Bologna Cupitver drowns them in heavy oili- over the eggs. Brown bread cubes in 
ness.) Slowly add milk, stirring con- butter or margarine. Arrange as top- 


Place thick bologna slic stantly until thickened. Add green ping. Bake in moderate oven (350° 


bolog Pepper and cheese, stirring over slow F.) 20 to 25 minutes, Serve hot, 
on) in enough 


casings | 
hot Wesson to cover 


bottom of pan. When they 


“cup”, turn and place egg 


in each cup, salt and 
pepper. Fry over medium 


heat_in coyered skillet a quick, 


e 
until eggs are done. you_use a Hite 
¥ imagination. For i 

‘ 5 yaa! in ors i 
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vorite herb with salt and 


. pepper. Marj , Po a 

Shing, or minced iarsey ae c= 

pecially #00 : Z 
Or as egg mixture begins to 

thicken, stir in chop} 

meat such as bacon, ha 
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This ham, egg and rice dish has only 280 calories 
per serving. ttcan be served as a brunch dish or 
as a light supper. 


Enjoy Egg Brunch 
With Easy Recipe 


Eggs are a favorite choice for brunches, but 
many popular recipes call for careful attention 
and last minute cooking. Chefs can skip the flips, 
scrambles and worries when serving ham 'n egg 
rice bake. After mixing together the ingredients, 
visit with guests while the dish bakes. 

Fluffy frozen rice with peas and mushrooms 
adds texture and flavor to the egg dish. While the 
pouch of rice is cooking, you dice-ham and other 
ingredients that are combined with the eggs and 
rice. 

With only 280 calories per serving, ham 'n egg 
rice Bese also is a good choice for a light evening 
meal, 


10. oz. pkg. Green Giant® Rice 
Originals Frozen Rice Medley 


eggs 
cup cooked, diced ham 
% cup finely sliced green onion 
Yq teaspoon pepper 
4 oz. (1 cup) shredded Swiss 
cheese 
Heat oven to 350°F. Grease a 9-inch pie pan. 
Place unopened rice pouch in vigorously boiling 
water in saucepan. Do not cover. Bring water to a 
second vigorous boil and heat for 16 minutes. 
Meanwhile, in medium bowl, beat eggs. Stir in 
ham, green onion and pepper. Stir in rice; mix 
well. Pour into prepared pan: sprinkle with 
cheese. Bake at 350°F. for 30 minutes. 4-6 
servings. 
Generic term: frozen rice with peas and mush- 
rooms in a pouch. 


Good& 
Gather 


Anew way 
to eat well 
every day. 


“ 


Breakfast—Baked Deviled 
Ham’?n’ Eggs 
Set ham ‘n’ eggs before him differently 
tomorrow —serve deviled ham for a heav- 
enly breakfast. Heap Armour Star Deviled 
Ham-it's aliham and plenty nippy 
around the edges of buttered or mar- 
garined bread and break a Cloverbloom 


egg in the center of the ham. Bake in 
shallow pan 15 minutes at 400° F. One eS 


tin serves two= deliciously. 


3.79 


Good & Gather 12-ct. 
organic Grade A eggs. 


Brrps’ Nests ¢ 
—_ 
—1 egg (for each person) 
1 slicé of toast (for each person) 

1, Toast bread to a delicate brown. 

2. Butter toast and put on plate, in warm place. 

3. Separate egg. (Be careful not to break yolk.) 

4, Beat egg whites until very stiff. (They will 
stand up in little points.) 

5. Pile egg whites ‘oast, making a little hole in 
iieicemter  , sy 

6. Drop egg yolk in the hole, very carefully. 


7. Place “nest™ in hot oven, or broiler, until white 
is a delicate brown, and yolk is cooked. (About three 
minutes.) ——— —_—— 


1 Ib. hom, ground 
2c. medium white 
sauce (no salt) 


Eos A_LA KING 
(Makes 8 portions) 


12 hard-cooked eges 
1 green pepper 


Favorite Casserole | 


3 hord-cooked eags 
V4 IB. [or Tess) potato 


Baked Eggs with Tomato Sauce 


3 Whole Cloves. 
1 Bay Leaf 


9 Hard-cooked Exes 
14 Cup Buttered Crumbs 
1 Slice Onion 3 Tablespoons Shortening 
2 Cups Canned Tomatoes 2 Tablespoons Flour 
Salt and Pepper 


‘OOK the tomatoes for 10 minutes with the onion, 
cloves, and bay leaf, and add the salt and pepper to 
taste. Strain. Melt the shortening, add the flour and 
stir until well blended. Add the strained tomatoes and 
cook, stirring constantly until thickened. Place the 
sliced eggs in a greased baking dish and pour over them 
the tomato sauce. Cover with the buttered crumbs and 
bake for about 15 minutes in a hot oven (400 degrees F.) 
or until the crumbs are brown. Serves 6. 


chips 


4 ounces mushrooms 

tcup butter 

2 pimientos 

4cup flour 

I quart scalded milk 

$ teaspoon pepper 

1} teaspoons salt 

} teaspoon paprika 
Cut the hard-cooked eggs in quarters. Cut 
the green peppers into strips 1 inch long 
and } inch wide; boil in salted water until 
ice the mushrooms into strips 
salted water until tender. Cut 
the pimientes into strips 1 inch long and 
3 inch wide. 

Melt the butter in a saucepan: add the 
flour amd cook until frothy, stirring con- 
stantly. Add the scalded milk slowly. Add 

F Cook and stir until well 


Veppers, mushrooms. 
Wilk the sauce and reheat a few minutes. 


Mix ground ham with white sauce. Alter- 
nate layers of sliced eggs. ham and sauce, 
and potato chips, crumbled, with chips on 


top. Bake 45 min. in a moderate oven (350° 
F.). Serve with a fresh salad and a hot 
bread. To vary, use canned salmon or tuna 
fish (114 to Ze.) in place of iam, 


¢ digte mee GF een, ii 
__ EGGS IN TOMATO SAUCE ie RG Hew 
Tastod in the Successul Forming Tasting-Test Kiichen 


_ 61 sblespoons butter or 
bacon fat 
3 tablespoons minced onion 
6 tablespoons flour 
2 teaspoons salt 


Melt butter or fat in saucepan; 
sauté onion in it five minutes. — 
Blend in flour and salt. Gradually 
add tomatoes and cook until 
Acuprcemped tomatoes Add ‘harcheatied cogs, Sere 

y: |-cool eggs. Serve 
10 hard-cooked eggs, quartered over rice or hominy. See eight. 


Spee ye eouleany ea eatve Makes 
16 stuffed eggs. : 


1» $0 Those Eggs Turn Green 


Hae 0~-S0iL E €Songa HEINZE 


GREEN TINGE ON EGGS: Sometimes there is a greenish 
ring around the yolk of my hard-boiled eggs. What causes this? 

‘This greenish ring is the result of sulphur and iron compounds 
in the egg reacting at the surface of the yolk, says the American 
Egg Board in its publication ““Eggeyclopedia.’’ Although the color 
may be a bit unappealing, the eggs are still wholesome and nutri- 
tious and their flavor is unaffected. : 

Greenish yolks can best be avoided by using the proper cook- 
ing time and temperature and by rapidly cooling the cooked eggs. 
The best way to cook a hard-boiled egg is to put the egg in a 
saucepan and add enough tap water to come at least one inch 
above the egg. Cover and bring rapidly justtoboiling. ~ 

Turn off heat, and if necessary, remove the pan from the 
burner to prevent further boiling. Let the egg. stand in hot water 
for 15 to 17 minutes for a large egg, adjusting the time up or down 
by approximately three minutes depending on size. 

Sometimes a large batch of scrambled eggs may turn green. 
Although not pretty, the color change is harmless and due to a 
chemical change brought on by heat. Using very fresh eggs, 
stainless steel equipment and serving the eggs as soon as possible 
after cooking will help to prevent this. 


Eec-anp-Bacon Sourets’ 
Ge. LE 
Checked in Good Housekeepin, 
cups and spoons Tested and Ap, 


Drain off fat, and us 


i kitchens, Use_measurin, 
proved by Good Housckeepe 


ing Institute. Measure level 
34 c. diced, sliced bacon 
tbsp. minced onion 
6 slices white bread 
6 eggs, slightly beaten 
2. bottled milk, or 1 ¢, 


evaporated milk and 1 « 
water 

1 tsp, salt 

H tsp. dry mustard 

Yo Isp. paprika 


onion together until lightly 


MEXICAN SLOWBOATS 
= — ne 
& Glargeeggs 


&§ 1/2 jalapeno pepper, minced, with 
or without seeds 

@ 3 tablespoons mayonnaise 

@ 2 tablespoons whole, low-fat, or 
nonfat sour cream (or more may- 
onnaise) 

@ 2 tablespoons finely chopped 
chives or scallion 

® 1/2 teaspoon ground cumin seeds 
Grated rind of 1/2 lime 

@ 1/2teaspoonsalt ~~ 

@ Fresh-ground black pepper to taste 
= 3 tablespoons chopped cilantro or 
parsley (divided use) 

Ina saucepan, bring about 2 quarts 
water to a simmer. Gently lower the 
eggs into the simmering water witha 
large spoon. Simmer the eggs for 12 
minutes, then place the eggs in a 
large bowl of ice water for 5minutes. 

Ina medium bowl, combine the ja- 
lapefio, mayonnaise, sour cream, 
chives or scallion, cumin, lime rind, 
salt, pepper and 2 tablespoons of the 
cilantro or parsley. 

Peel the eggs, then carefully cut 
them in half length-wise. Add the) 
yolk halves to the sour cream mix- 
ture. With a fork, mash the yolks, dis- 
tributing them throughout the sour 
cream. Spoon the mixture into the — 
cavities in the whites. Place the eggs ~ 
on a platter and sprinkle them with — 
the remaining cilantro or parsley, — 
Makes 6 servings. 

Note: To make eggs “stand up,” 
slice off a bit of the large end horizon- 
tally. Cut a “cap” off the eggs at the 
other end to remove yolks, instead. 
slicing lengthwise, x 
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EGGS 
FRANCISCO 


: Ya cup ripe olives Vy cup grated 
he tablecEeons butter Bier ead cheese 
or margarine 4 slices hot toast 
1p tablespoons flour 1 (3-ounce) can 
Yj, teaspoon salt deviled ham 
% cup milk 4 poached eggs 
=— 


Cut olives from pits Td a ara Melt 
butter and blend in flour an 

milk and cook and stir until faa 
ELEGANT! To make more Blend in cheese and olives, stirring over 
baa fer Mogetee tide low heat until cheese is melted. Spread 
inst Elegant Ripe Olive Recipes: toast with ham, top each slice with an 
Olive Advisory Boerd, Dept. £-7, 88+ and cover with cheese sauce. 
V6BeoleSt,SonFranciscoS,Calit. at once. Serves 4. 
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Hungry for 
the best 

in taste 

and nutrition? 


| Love eggs | 
and che 


BY MARJORIE GRIFFITHS 


ste from any personal infatu- 
ation you may have for e 


and/or cheese, it’s worth knowir 


that together they make an excel- 
lent substitute for meat because 


they’re high in protein. 
able, too! 


EGGS TETRAZZINI 


(cup grated sharp 
Am. Cheddar 
cheese 

5 teaspoon salt 

2 teaspoons 
Worcestershire 


4eges 
19-07 pkg spaghetti 
6 small mushrooms 
4tablespoons butter 
or margarine 
{tablespoon minced 


onion sauce 
Yecup diced celery 1 tablespoon sherry 
2 tablespoons wine 


chopped green i 
pepper 

1 tablespoon flour 

4 cup mill 


cup grated 
Parmesan-style 
cheese 


Cook eggs for 15 minutes in water th 
is barely bubbling 


cording to d 
up mushroor 
with butter or 1 
celery, green pepper a 
things have browned somewhat. Mix 
Aour and milk until its a 


begins to thicken, Then add the 
cheese and stir ec 
melted, Chop 


up 3 ¢ 


the top with sl 


Sprink Parmesar 
on top. 4 generously 
Cc E.CAKES WITH 


EGG 


Cheese Cakes. 
and brown in 3 tabl 


Grate 


margarine, Stir in 4 tablespoons of 
quickly to mak 


gradually stir in 


ese? 


f horseradi: 
er until 
ndye 


p it all hot in 
@ ready taserve 


When ¢ 
and firm, 
tha bit 


des in melt 
1 cecipe for + peop 


PANNED EGG WITH 
VEG ABLE HASH 


2 tablespoons butter 
or margarine 

1 tablespoon minced 
onion 

1 cup cooked 
chopped potato 

4 cup Cooked 
chopped carrot 


£ cup cooked (fresh 
or frozen) or 
canned peas 


+ cup grated Am. 
Cheddar cheese 


Melt butt 
onion 


rine in skille 


Add 


id cook 


still on a low fire, 
tle to bott f 
you have an 
broad kni 
ly so the uneoc 
neath, When all 
sprinkle ch 
fold one half of 
Sear 
pancake and 
latter 


qui 


ay you'd tu: a 


tly onto a hot 


San Francisco's 
Rice-A-Roni 


Prepare 1 pkg. Fried Rice-A-Roni according 
to package directions; cool. Beat 6 eggs wit 
1 Tbsp. soy sauce, ¥2 tsp. salt, dash pepper 
Stir in cooked Rice-A-Roni, 1 (16 oz.) car 
drained bean_sprouts, % cup sliced green 
onion. Drop mixture by ¥2 cupfuls onto 
joe oe Brown starch 2 sey 
combine . cornstarch, i 

sauce and 2 cups water: cook until thick 


Brown Eggs At Their Best 


Land O Lakes* Brown Eggs are chef-tested 
They're produced by hens fed a simple, 
that contains no hormones, 


and simply delicious. 
Premium, all-vegetarian diet 
steroids, antibiotics, or animal by-products. 


Sir Thomas Benedict a la Knorr 


»ANNUA 
BIRD'FEEDER 


FLOURISHES WITH FOOD 


A PERFECT 
OMELET 
EVERY TIME 


Who's to say what the perfect omelet is? One expert e' mfortable, The ideal pan 
eges 5 omelet another holds J ional cast-iron one that dis: 


fold t 


soned for omel s to be used for another 
e, it should be seasoned again / turn to page 168 


ishing Company 
Omelet Pan and Cookbook Offer 
Room 746 

30 Park Avenue 
New York, New York 10017 


lease send me --.Omelet 


Pi 
Pan and Cookbook package[s]. | enclose 
$5.95 (plus sales tax, where applicable) 


for each package. 


FLOURISHES WITH FOOD 

continued from page 76 

before making the next omelet. To 
season: Wash with soap and water, 
and dry thoroughly. Coat with un- 
salted fat, and place'in a moderate oven 
(300F ) for about one and a half to two 
hours. Remove from oven, and wipe 
off excess fat with paper towels. Or 
fill the pan with cooking oil-to a depth 
of about one inch, place over medium 
heat for an hour, pour off the oil, and 
wipe pan with paper towels. 

The perfect omelet is golden in color, 
light in texture. The center should be 
creamy but not liquid. Since an omelet 
continues to cook after it's been re- 
moved from the pan, it should be 
cooked only until it sets. Then it 
should be piaced on a warm, not hot, 
plate. An omelet, cooked to perfec- 
tion, can fit all types of menu planning: 
as a main course; dessert; at breakfast, 
lunch, or dinner. 

The variety of possible fillings is 
endless, Grated cheese, sautéed mush- 
rooms or chicken livers, crumbled 
bacon and cheese, herbs, cooked vege- 
tables, seafood, chipped beef, fruit, 
Preserves are just a few possibilities. 
You can serve a simple sauce over the 
omelet, or add a garnish of chopped 
parsley or other herbs. Crumbled ba- 
con pieces or rolled anchovies are 
good with savory omelets. For sweet 


oa 


fea) secates.c 


It's an authentic, cast-iron 
omelet pan, the kind 
professional chefs use. It has 
sloping sides, measures 

9 inches across the top, 

6 inches at the base. 

You need never wash the pan, 
just season it (see instructions, 
page 76), and it will give you 
years of cooking enjoyment. 
In the same package 

with the pan is a cookbook— 
McCall's famous 
Introduction to 


OWN THE PERFECT OMELET PAN 


1 French Cooking. 
i ‘ And the complete package 

tis only $5.95. 

ill in and mail the 

{ coupon at left. 
' | Make checks payable to 
H McCall Publishing Company. 
' Please do not send cash 
i or stamps. This offer, 
H | which is good only in the 
: continental United States, 
Hi ‘expires December 31, 1971. 
{ Allow at least four weeks 
for delivery. 


omelets, preserves, a dusting of pow- 
dered sugar, or just plain melted butter 
is delicious. 

To make a plain omelet: Beat 2 eggs 
lightly (just enough to mix) with a 
fork; add pinch of salt and pepper. 
Heat the pan over medium heat, and 
add 1 tablespoon butter. When butter 
has melted and is just starting to bubble 
(before it browns), pour in the eggs. 
The egg mixture will begin to set at 
the edges almost at once. With a fork, 
carefully draw cooked portions at 
edges toward center, so that uncooked 
portion flows to the bottom. While do- 
ing this, lift pan slightly, shaking and 
tilting to and fro, to help uncooked por- 
tion run to sides. When eggs are set 
and surface is still moist, put filling on 
center of omelet if rolling, or on one 
side, away from handle, if folding. 
Roll, or fold the omelet in half, with 
fork or turner, away from the handle to 
opposite edge of the pan. Roll or lift 
omelet onto plate. 

Bacon-and-cheese filling: Fry 6 
slices of bacon until crisp, drain well, 
and crumble. Grate ‘4 cup Gruyére 
cheese. Sprinkle bacon and cheese on 
omelet (saving some bacon for garn- 
ish); roll or fold over omelet. Garnish 
with chopped parsley and crumbled 
bacon mixed. Filling is for two ome- 
lets. (Because omelets cook quickly, 
prepare fillings before mixing eggs.) ™ 


You don’t have to be a gourmet 
chef to prepare a classic French 
omelet. Just follow the easy 
directions, tips here, and it'll 
come out perfect every time— 
light, moist, and delicately 
browned. Serve plain, or with 
a tasty _filling—mushroom, 
cheese, tomato, ham. Or try 
combining those you like best. 


The rule to remember: Eggs 
should always be cooked at 
> to low temperatures; 
Kk high heat or prolong- 
ed cooking on low heat causes 
eggs to become dry and_rub- 
bery. The best omelets are 
made in single servings of two 
or three eggs; small quantities 
can be cooked more rapidly so 
omelets are tender, not tough. 


Omelet pans: The right pan 
for cooking omelets should have 
a sloping side and a smooth sur- 
face to allow the omelet to slip 
out easily. For single-serving 
portions, the pan should be 7 to 
74 inches in diameter. Howev- 
er, there's no need to buy a spe- 
cial omelet pan; a 7- to 9-inch 
skillet is fine. 


Preparing the omelet: Light- 
ly coat the pan with butter or 
margarine to prevent sticking. 
Heat the pan and butter togeth- 
er, tilting pan in all directions so 
that butter coats sides. While 
pan is heating, beat eggs, water, 
and seasonings with a fork or 
wire whisk just enough to blend 
whites and yolks. When pan is 
hot enough (foam from melting 
butter has disappeared), pour in 
egg mixture. Mixture should not 
be more than 4 inch deep in pan 
for best results. Eggs will begin 
to set around side but middle 


Preparing the Perfect 


OMELET 


Delicious for breakfast, brunch, lunch, or supper, 
an omelet is an easy, make-in-minutes meal! 


will still be “‘liquidy.’’ With 
metal spatula, gently lift edge of 
omelet as it cooks (1). Simulta- 
neously tilt pan, shaking it occa- 
sionally to keep uncooked mix- 
ture moving freely under 


cooked portion. It isn’t neces- 
sary to turn the omelet over. 
When it is almost set but still 
moist on the surface, increase 
heat slightly to brown the bot- 
tom. Total cooking time for 


omelet should not be more than 
2 minutes. 


Transferring omelet to the 
plate: Since omelets cook so 
quickly, it’s important to have a 
warm plate ready for when the 
omelet’s done—leaving it in the 
pan for even a minute will 
toughen eggs. Tip pan slightly: 
with spatula, gently fold omelet 
in half (2). Rest tip of pan slight- 
ly off-center on plate and slowly 
slide omelet onto plate (3). 


OMELET WITH 
MUSHROOMS 


butter or margarine 

‘pound mushrooms, 
quartered 

3 eges 

1 tablespoon water 

/s teaspoon salt 

dash pepper 


ABOUT 15 MINUTES AHEAD: 


1. In 8-inch skillet over medium- 
high heat, in 2 tablespoons hot 
butter or margarine, cook mush- 
rooms till tender, stirring occa- 
sionally; reserve. 

2. In 7-inch omelet pan over 
medium-low heat, melt 1 table- 
spoon butter, tilting pan to 
grease side. 

3. In small bowl with fork or 
wire whisk, beat eggs and re- 
maining ingredients; pour into 
pan; let set around side. 

4. With metal spatula, lift edge 
as it sets, allowing uncooked 
mixture to run under omelet. 
When set, increase heat slightly 
to brown bottom of omelet. 

5. Tilt pan; with spatula, fold 
omelet in half; slide onto warm 
plate. Spoon mushrooms onto 
plate next to omelet. Makes | 
serving. 616 calories. 


= 
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THE PERFECT OMELET. 
This recipé ts enough for one omelet, but you 
can make more by doubling and tripling the 
ingredients, Mix them in one bowl and use ‘ 
cup egg mixture for each omelet. 


2 large eggs 
2 feberiood water 
Ye teaspoon salt 
Pepper to taste 
Filling (suggestions follow) 
1 tablespoon margarine or olive oil 
(butter burns too quickly) 
3 < 1. Whisk the 
eggs, water, 
sat and pep- 
per ing 
until blended. 
Have your fill- 
ings at room 
temperature 
ae? ond serving 


- soot 
2. Heat a 10-inch nonstick Ales reas it 
enough that a drop of water flicked onto the 

ice bounces. 

3. Add margarine and tilt to coat pan. Add 
egg mixture (A) and work your way around 
the pan, drawing egg from edge to center 
(B). Repeat until egg Se flowing, but is still 
moist on top. (Egg will finish cooking as 
omelet is filled and folded.) 

4. Holding skillet handle in one hand, point- 
ed at your navel, put about ’% cup filling on 
one half of omelet. Fold unfilled side over fill- 


ing (C). If omelet tears, don’t despair. 

5 Holding skillet handle in one hand, take 
a plate with the other. Invert skillet so omelet 
falls upside down onto plate, so smooth sur- 


face is on top. 
™@ Makes 1 omelet. 


A When egg 
mixture hits pan, 
it bubbles up and 
water turns to 
steam. That's 
what makes an 
omelet light. 


B Use a plastic 
spatula to pull 
cooked egg from 
edge toward 
center, tilting pan 
to let uncooked 


C Slide spatula 
under unfilled side 
and fold it over 
filled side. 
Trapped heat will 
finish cooking the 
egg. 


OM, =u 


FLASH IN THE PAN 


Howard Helmer may be the world’s fastest 
omelet maker. Here is his 40-second omelet 
tecipe. Use cheese, chives, or whatever in- 
gredients you like for the filling. 


2 eggs 

2 tablespoons water 

+ cup filling 

1 tablespoon margarine 


Combine the eggs and water in a mixing 


Fill Er Up 

Plan on about % cup filling 

per omelet and don’t be 

timid. You can use just 

about any food you like. And 

don't forget sweet fillings, 

which make wonderful 

breakfast omelets. 

Chopped cooked broccoli 
and shredded cheese 

Sautéed mushrooms and 
onions 

Creamed spinach 

Sautéed bell-pepper strips 
and onions 

Cut-up smoked salmon and 
chopped scallions 


Jam, preserves or jelly 
(use only % cup) 
Canned fruit 
Sliced bananas and brown 
sugar 
Drained canned cherry, 
apple or blueberry pie 
filling 
9/16/97 WOMAN'S DAY 123 


bowl and beat briefly. Heat the pan to hot 
or medium-hot. (The high heat helps pre-_ 


vi 


tthe frot 


the mixture before the margarine browns. 
Take a spatila or pancake turner, invert it, 
and slide the cooked part of the egg toward 
the center of the pan. Tilt and roll the pan 
so that the uncooked liquid runs onto the 
heated surface. 

When the egg is fluffy and slightly moist, 
add the filling to one half of the omelet. 
Then aim the pan’s handle toward you, slide 
the spatula under the unfilled side, and fold 
it_onto the other half. Invert the pan over 
your plate so that the omelet flips onto it, 
upside down. Yield: 1 serving. 
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—Deep Dish Omelette — 


6 eggs 
1 cup shredded cheddar cheese 
1/2 teaspoon salt 
1/8 teaspoon cracked black pepper 
1 package (10 ounces) frozen chopped 
broccoli, thawed and drained 
1 small onion, chopped 
1/2 cup diced roasted red peppers 
MAZOLA NO STICK” Corn Oil Cooking Spray 


1. Infarge bowl, whisk together eggs, cheese, salt ond 
unt blended sri brocat, on and roasted red peppers 
2. Coat 10-inch frying pan with cooking, 
spray and heat over medium heat, Add 
299 mixture. Cover and cook 8 to 10 
Tg, Biss unt opis st 
3. Slide onto platter. 
PREP: 10 minvies Makes 6 servings 
oe 10 minutes 
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By CRAIG CLAIBORNE 
and PIERRE FRANEY 


N.Y. Times News Service 


Whenever we are asked to rec- 
ommend a dish that can be made on 
the spur of the moment or one that 
can be hastily improvised, we al- 
most invariably suggest an omelet. 
The reasons are simple: Because 
eggs figure largely in everyday 
cookery, nearly everyone has a few 
eggs in the refrigerator at any giv- 
en moment. And omelets are con- 
ceivably the most versatile of any 
dish. There is almost no limit to the 
number of leftovers or raw foods 
that can be incorporated into an 
omelet; the filling depends on the 
imagination in a little butter to 
make a “peasant” omelet. 

Omelets are easy enough to 
make, as is clear from the basic 
omelet recipe outlined here. Along 
with it we offer other random reci- 
pes that we have prepared in our 
own kitchens, incorporating what 
we could find in the refrigerator. 


PLAIN OMELET 


3 eggs 
Salt, if desired 
Freshly ground pepper 
1 Tbsp. butter 

Break the eggs into a bowl. Beat 
lightly with salt, if desired, and 
pepper to taste. 

Heat the omelet pan until quite 
hot. Immediately add the butter 

swirl it around to coat the bot- 

tom and sides of the pan. Add the 
beaten eggs. Shake the skillet to 
and fro, | 


60-MINUTE GOURMET . 
ES 


Nothing like an omelet 
for a quick tasty dish 


palm up. Sharply and quickly hit the 
handle hear where it joins the pan 
to make the omlet “jump” to the 
bottom of the curve of the skillet. 
Use a fork to “roll” the omelet, 
seam side down, onto a waiting 
plate, 

Yield One serving. 

TOMATO, NOODLE AND 

SPINACH OMELET 
Tbsps. butter 
cup peeled, chopped tomatoes 
Salt, if desired 
Freshly ground pepper 
cup fine noodles 
cup water 
eggs 
cup finely chopped parsley. 
Melt one tablespoon of the but- 
ter in a small saucepan and add the 
tomatoes. Add salt, if desired, and 
pepper to taste. Simmer about 15 
minutes. 

Meanwhile, drop the noodles 
into boiling salted water and sim- 
mer until tender. Drain and set 
aside. 

Pick over the spinach. Remove 
and discard any tough stems. Rinse 
thoroughly. Combine the spinach 
and one-half cup of water in a large 
saucepan and bring to the boil. Stir 
the spinach until it wilts. Cover and 
cook about one minute. Drain well 
and let cool. Press the spinach be- 
tween the hands to extract most of 
the moisture. Chop the spinach 
coarsely and set it aside. 

Beat the eggs in a mixing bowl 
and add salt and pepper to taste. 
Add the parsley. 


Heat the remaining two table- 
spoons of butter in an omelet pan or 
Teflon skillet and add the spinach 
and noodles. Pour the eggs over and 
cook the omelet, shaking the skillet 


moo 


ROKK 


. Vert the omelet onto a hot round 


Quick and easy 
Omelet to the rescue 


omelet over and turn it out onto a 
hot oval platter. Yield; Two serv- 


ings. 
CHEESE AND POTATO 
OMELET 
2 medium-size potatoes, about % 


4  Tbsps peanut, vegetable or 
corn oil 
Salt, if desired 
Freshly ground pepper 


6 eggs 

~%eup finely diced Gr 
Swiss ch ; 

2  Thbsps. chopped parsley 

2. Thbsps. chopped chives, 
optional 

2. Thsps. butter 

Peel the potatoes and cut them 

into very thin slices. 

Heat the oil in‘a skillet and add 
the potatoes. Add salt and pepper to 
taste, Cook, shaking the skillet and 
redistributing the potatoes so that 
they cook on all sides, about eight to 
10 minutes or until golden brown on 
the bottom and top. Drain well. 
Beat the eggs in a mixing bowl 
and add salt and pepper to taste, 
the cheese, potatoes, parsley and 
chives. 

Heat the butter in an omelet pan 
or Teflon skillet and add the ege 
mixture, stirring. Cook until the 
omelet is done on the bottom. In- 


platter and serve. Yield: Two to 
four servings $ 


ee eee 
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WITH EGG PRICES now 
down to a more reasonable 
level, you should consider the 
many ways they can be used 
for an economical meal now 
and again. Eggs are a fine 
source of protein, vitamins 
and minerals, We generally 
confine our egg eating to 
breakfast — scrambled or 
fried—and to picnics when we 
enjoy either plain hard- 
cooked or stuffed ones, 

By contrast, Europeans are 
not much on eggs for break- 
fast, but they do marvelous 
things with them for supper 
dishes. The omelet is an out- 
standing example, 

The Spanish make a de- 
lightful omelet they call a 
tortilla, Unlike the French 
omelet which is folded or 
rolled, the tortilla is cooked 
on one side until browned on 
the bottom and completely 
set, Then it is turned out on 
a plate much as you would 
turn out a cake layer from a 
pan, To brown it on the other 
side, the omelet is slipped 
from the plate back into the 
skillet. A skillet with a non 
stick coating is ideal for cook- 
ing omelets, but any well- 
seasoned skillet will do, 

Spanish omelets are not 
filled, nor are they usually 
served with a sauce, But all 
sorts of interesting ingredi- 
ents are mixed with the eggs 
before they are poured into 
the skillet—potatoes, cooked 
and raw vegetables such as 
asparagus and spinach, 
chopped cooked meats and 


F or Supper, Try Omelet 
In the Spanish Manner 


By HELEN A, WILBER 
Journal-Bulletin Food Editor 


The following omelet ts 
made with chopped tomato, 
green pepper and onion and 
sliced Spanish olives. The 
second recipe incorporates a 
small amount of meat and 
vegetables to make a dish 
that will serve six, 


SPANISH VEGETABLE 
OMELET 


parsley 


Heat about ons tablespoon 
olive oil and the same 
amount of butter in a 10-inch 
omelet pan; add onien and 
cook until tender. Add a little 
additional olive oil if neces- 
sary, then add green peppers 
and tomatoes and cook, stir- 
ring occasionally until pep- 
per is tender. Remove from 
pan with a slotted spoon and 
discard any liquid in pan. 
Stir vegetable mixture, olives, 
parsley and salt into beaten 
eggs. Wipe pan dry with 
paper towels. Heat one table- 
spoon butter in pan; add eggs 
mixture and cook over low 
heat, running a spatula 
around edges occasionally to 
allow uncooked egg to go to 
bottom. When omelet is al- 
most firm, loosen around 


§ e2ecenen 


top of pan. Turn omelet out 
onto plate. Clean any bits 
that stick to pan and add a 
little more butter, Discard 
any liquid from omelet. Slide 
omelet back into pan. Cook 
over low heat until lightly 
browned and invert onto sery- 
ing dish as before. Garnish 
with olives and watercress if 
desired. 


BAKED EGGS FLAMENOA 
2 tablespoons finely 
chopped onion 
1% pound sausage meat 
1 clove garlic, chopped 
2 large tomatoes, peeled 
and chopped 
1% cups cooked peas 
1% cups coooked green 
beans 
1 tablespoon choppped 
parsley 
% cup chopped stuffed 
olives 
6 eggs 
Salt and pepper 
Butter 3 
Combine onion, sausage 
meat and garlic and cook 
over medium heat, stirring 
cccasionally to break up 
sausage, until sausage is 
browned and thoroughly 
cooked. Drain off drippings. 
Add tomatoes, peas, green 
beans, parsley, olives and 
season with salt and pepper 
to taste. Mix well. Place in 
oiled casserole or six individ- 
ual casseroles. Break eggs 
over top of vegetable mix- 
ture. Dot eggs with butter 
and sprinkle with salt and 
pepper. Bake in 350-degree 
oven 20 to 25 minutes, or un- 
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Spanish Omelet 


1 Ib. sweet Italian sausage 

3 green pepper, sliced 

1 onion, chopped 

1 Ib. sliced mushrooms 

tomato sauce (1 16 oz. can tomato puree 
and two 16 oz. cans of stewed tomatoes) 
salt and pepper 

sugar, to taste 

1 tablespoon capers 


Cook the sausage over low heat until 
browned. You may pierce the sausage 


Sp fa bztle CM aged 
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with a tork to allow some fat to escape as 
it cooks. Saute the sliced peppers and 
chopped onions in the sausage juices 
until translucent. Then add the mush- 
rooms. 

+ Combine the tomato sauce, either 
“your own or a combination of tomato 
puree and stewed tomatoes, with the 
sausages and add to the vegetable 
mixture. Season with salt and pepper, a 
little sugar and capers, Simmer for 30 
minutes over low heat. This recipe 
makes enough sauce for 10 servings. 


2 eggs 
1 teaspoon warm water 
2-3 tablespoons butter 
salt and pepper 

grated cheddar cheese 
parsley 

orange slice 

eranberry relish 


id a teaspoon of water to the 
ith salt and pepper and 


well. When the butter is hot, pour in the 
egg mixture. Cook the eggs on top of the 
stove until the mixture is browned and 
then place in a 375° oven for about five 
minutes. The omelet is done if nothing 
adheres to your finger when you touch 
the middle, 

Score the omelet on the right side with 
a spatula and pour on some sauce and 
greated cheese. Fold the left side of the 
omelet over the top and - sauce 
and cheese. Return it 
long enough for the 

Carefully loosen 
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Good Start e 2 


Get your day off toa 
good start with this easy- 
to-make omelet filled 
with healthful ingredients. 


Omelet. Primavera 
Serves 2. é 
2 tsp. FLEISCHMANN’S Sweet Y 
Unsalted Margarine, divided 


1 cup sliced mushrooms. 
‘Ye cup sliced yellow squash 


Ye cup sile WZ 
% cup 2d aaa 4A 
‘Ya cup green pepper strips 

1 (8 02.) container EGG BEATERS 


he pes y & 


How to make an individual omelet 
eee 


3eggs Pepper 
1 teaspoon cold water 1 teaspoon butter 
¥ teaspoon salt 


Chole Free 99% Real 
09 luct 


1, In 8-inch, non-stick 
omelet pan, over medium 
heat, melt 1 teaspoon CELEBRATING PEANUTS; 65 YEARS _ 
margarine, Add vegetables; 7 
cook and stir until tender- 
crisp. Remove from pan; 
set aside, 2, In same pan 
melt remaining margarine; 
pour in Egg Beaters. Cook, 
lifting edges to allow un- 
cooked portion to flow 
underneath. When almost 
set, spoon vegetables over 
half of omelet. With 
spatula, fold other half. 
over filling; slide onto 
serving dish. 3. Serve 
immediately. 


1 Stir all ingredients (except butter) 
with fork until well mixed but not frothy 


7 Heat butter in pan until it bubbles. 
Don't let it brown! Then add omelet 


) 
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Cc Ham and Egg Pie ad 
34lb.or2cupscubed —-BYbsps. flour 3 
cooked Star Hain Beapsrnilic V a 
2tbsps. chopped onion “124 tsps. salt ow 
4g gue chopped celery zit cokes. eggs 
Bitbspe, butter or theps chopped green 
margarine pepper (if desired) { 


Brown onions and celery in butter; add flour. Stir in milk. 

Cook until thick, Season Add quartered ‘eens, pepper, Say Sr 

ham. Cover with following cheese-biscuit crust: Make reg~ i om 7 

ular biscuit dough, using only 1 cup of four, Add % cup 3 7 ars wth fork, shaking pan 
rated cheese with flour. Pat dough into circle t cover ary ewe : 

Efeeroles Cut ped wedges, Cover, riature eerily itt, other heared Lael 

Bake 50 mi tves 4. So good, you'll want to 

Setve it often! 


eS set 


4 Let stand a second, then loosen edges 
with fork. Then fold omelet over 


STRAWBERRY OMELET. Mix 4 tablespo 
with ¥% cup water and stir over low heat unt 
solved. mmer slowly $ minute 
quart fresh strawberries. Then hull. Plac 
the sugar syrup and c from 2 to 3 minutes. 
et. Enough sauce here for + people. 


over hot o1 


Serve them with strawberries, with chicken, with spinach, with tomatoes — whatever, 


3 ta- 
rine over low heat, Stir in 
constantly, 2 


CHICKEN AND MUSHROOMS OMELET. Melt 
sons butter or marg 
ns of flour and cook, 
to cook flour, 
can of mushroor 
ir this mixtur 
garine and flour. Continue stirring until sauce has 
thickened considerably. Then stir ina dash of salt and 
pepper and 1 tablespoon dry sherry. 

Slice up the mushrooms and cut up the chicken from 
an of boned chicken. Not too fine. 
the sauce in half, placing mushrooms in one 
and chicken in the other. Heat both thoroughly, When 
piping hot through, place a serving of each on top of 
each omelet, Will serve 4 easily 


nd drain off juic 
into butter or im: 


SPINACH AND SOUR CREAM OMELET. Wash and 
drain 2 pounds spinach, cutting off tough stems, Place 
in kettle without water, cover and cook 6 to 8 minutes, 
Drain thoroughly. Add 2 tablespoons butter or mar- 
garine, 1 teaspoon salt, a dash of pepper, 34 teaspoon 
nutmeg..Then stir in the juice of half a lemon. 

Divide into 4 portions and place in center of + in 
vidual omelets before folding. To serve, spoon a little 
sour cream over each omelet and sprinkle it lightly with 
paprika to make it belle. 


TOMATO OMELET. Brown 4 tablespoons butter or 
margarine in skillet. Then take off the stove and stir 
in slowly 4 tablespoons vinegar. 
Slice 4 medium-size tomatoes, place in the vinegar 
mixture and cook slowly about 2 minutes. 
Arrange the tomato slic 
with about a tablespoon of the 


on the top of each omelet 
auce, Sprinkle with 


Plenty for 4, 


chives and garnish with pars! 


erve these lovely omelets off 


4 slices Italian 5 
read, 1/2 .j, 5 
‘ened butter or ame: thick 1/2 pound Gist 


Nesting box has 
Uftsup tid 


mato, cut in 4 slices i; smoked Pair cooked 
28s 
Bearnaise Sauce @ 


CHEDDAR 


veatorial Chee 


A Two (or Three) Ingredient Breakfast ' 


Looking for something simple, but not boring, to eat for breakfast? Instead of the same-old, 
same-old fried egg, try this suggestions from the website food52,conPut about.a third ofa cup 
of shredded cheese, such as cheddar or parm, in a medium-hot fry pan. Wait for it to melt just a 
little bit, then crack an egg or two on top. Cover and cook until the egg is done to your liking, Salt 
and pepper to taste. Slide it out of the pan and onto your plate. If the cheese is crisp enough, you 
can also transfer it to some tin foil, and make it into a u-shape, and serve it like an egg taco, 
If you're going to do that, maybe go all the way and put some salsa on fop. Une of our readers, 

lary, tried the recipe and she says it’s improved by just a bit of butter in the bottom of the pan, 
We can't argue, because we think everything is improved by just a bit of butter. For more great 
recipes, check out food52.com. 


- The omelette: A gift from France 
JULIA CHILD'S KITCHEN 


This is the seventh of a 
series of articles from the 
book, “From Julia Child's 
Kitehen” by Julia Child. 


There are fluffy ome- 
lettes, souffle omelettes, 
Mere Poularde omelettes. 
made of whole eggs beaten 
to-a froth, and there is the 
traditional 2-egg meal-in-a- 
jiffy plain French flat ome- 
lette, which we are con- 
cerned about here. 


Like most skills, it does 
take some practice to learn 
If 


the omelette technique. 
you are determined to m: 
ter it, however, and are 
willing to make half a 
dozen, one right after the 
other with a devil-may-care 
attitude for those that may 
fall into the stove or onto 
the floor — you will suc- 
ceed. The omelette will 
then be part of your life, 
too, forever more. 


‘THE OMELETTE PAN 


To make a French ome- 
lette in the professional 
manner described here you 
want a frying pan with a 
long handle for easy manip- 
ulation, a bottom diameter 
of 7 to 7'% inches that is 
just right for 2 or 3 eggs, 
and outward-sloping sides 2 
inches high that permit you 
to toss the omelette about 
without having it pull out 
onto the stove, You also 
need a surface that the eggs 
will not stick to, The one 
Tye used is of medium- 
weight Teflon-coated alu- 
minum; I’ve had it for well 
over five years, and use it 
every day for general cook- 
ing. The eggs stick a little 
bit to it now, since it is 
showing its age, but it 
works perfectly well. I see 


no reason to pay a large 


price for a fancy omelette 
pan; furthermore, a number 


of the ones I've seen are far— 


too shallow. 


ee. if you do suc- 
cumb, be sure the measure- 
ments are as stated above; 
if it is plain aluminum, the 
interior should be highly 
polished, and you should 
use this type of pan only 
for omelettes. The French 
heavy-guage iron pan 
should also be reserved 
only for omelettes: before 
using it, heat to warm, 
scrub thoroughly with 
scouring powder and steel 
wool, and dry it; heat again, 
rub with salt, wipe clean, 
and the pan is ready to use. 
With both plain aluminum 
and iron pans, never scour 
after use; simply wipe clean 
with an oiled paper towel 
— if it is necessary to wash 
them, however, do so in 
warm water only, then 
heat, dry, and rub with oil. 


L'OMELETTE NATURE 
(Plain French omelette) 


The “best omelettes are 
ingle servings made from 2 
or 3 eggs, since tenderness 
depends on the speed with 
which you make them, The 
following no-hands_ tech- 
nique forces the omelette to 
form itself by the manner 
in which you toss and 
shake the omelette pan. 
The whole process takes 
but a few seconds. 


For each omelette: 


2 eggs (or 3 eggs, but start 
first with 2 “large” 
eggs until you are 
expert) 

Salt and pepper 
Optional: 1 tablespoon 
water, 2 tablespoons 
butter 
Equipment: A beating 
howl and a table fork; 

a nonsticking frying 

pan 7 to 7's inches 

bottom diameter; a 

warm dinner plate 

heside you. 


Break the eggs into the 
bowl, add a pinch of salt 
and pepper, the optional 
water (lo make a more 
perfect blending) and beat 
vigorously about 30 strokes 
of the fork to mix yolks 
and whites. Set the 
omelette pan over highest: 
heat, add 1. tablespoons of 
the butter: tilt pan in all 
directions to film bottom 
and sides. When melted, the 
butter will foam; when 
foam begins to sudside and 
butter is on the point of 
browning, pour in the 
beaten eggs. They should 
sizzle as they hit the pan, 
indicating pan is hot 
enough: 


Wait 4 or 5 seconds for a 
film of coagulated egg to 
form in the bottom of the 
pan. Grasp pan by its 
handle and swish it about 
right and left to distribute 
the eggs for several 
seconds. Then jerk pan 
roughly toward you several 
times, throwing egg mass 
against far edge of pan, and 
forcing it to roll over upon 
itself; continue the 
movement, lifting handle 
slightly up as you do so. 

When omelette is nicely 
formed — in a matter of 
several seconds and 4 or 5 
tossing movements — let it 
rest over heat in the edge; 
of the pan 5 seconds or so, | 
and unmold as follows. ! 


Immediately grasp — pan | 
handle with your right 
hand, palm underneath, 


fingers on top, and hold’ 
warm plate in left hand.‘ 
Tilt plate and far edge of 
pan together. Quickly turn 
“pan over upside down onto 
plate, to unmold the 
omelette, 


Push omelette into shape 
with fork, if necessary, 
‘brush -a bit of the 
remaining butter over the 
top or glaze it, and serve! 
immediately, The omelette; 
should be soft inside, the 

gs barely set. The ouside} 
«has hardly a hint ef brown: 

it is golden yellow. (The 
late great Dione Lucas, by 
| the way, was firm about 
not browning the omelette 
at all; however, the equally. 
'famous doyenne of 
omelettes, Madame 

Romaine de Lyon, lets her 

butter brown very lightly 

and produces a more golden 


omelette, while the 
omelette king, Rudy 
Stanish, follows the Lucas 
school.) 


“From Julia ais Kichan By ia 
Child, Published Allred nee 
Copytone 1870 1970, sath, Faith 183, s 
Child 


permiseicn ei pubdate 


EXTRA EGG 
* WHITES 


and seasoning, you have a de luxe dish. With 

the filling pil igh and unevenly in be 

» potato shells, dotted with butter, nicely 

browned inf din the oven, garnished with etonped 

‘sley and paprika, your picture is complete 
iB ily.enthusiastic! 


if look=dressed yp if it wears a 
coat; the meringue may be spread o id on top of 
the pudding, plain, or fussed up with a pastry 
tube; it may he baked on the already cooked 
pudding or on a baking sheet and then slipped 
onto the pudding crest with a spatula. Mer- 
‘ingue is made by beating egg whites tiff, then _ 
cia very navy two bieepaons of granu- 
Tated sugar for each egg-white, and beating 
until the sugar is dissolved and flavoring with 
vanilla, lemon or almond. Spread on the des- 
sert and bake in a slow oven (300° F;) fifteen 
a 


Nut Cake 

2 cups sifted cake flour 

214 teaspoons baking powder 

14 teaspoon salt 

Ys cup butter 

114 cups sugar 

4 cup milk 

1 teaspoon vanilla 

1 cup shredded are, 

4 egg whites, stiffly beaten f 

Mix and sift flour, baking powder and salt 
together three times. Cream butter until soft; 
add 1 cup sugar gradually, beating until light 
and fluffy after each addition. Add flour; 
alternately with milk, a small amount at a 
time, beating until smooth after each addi- 


Then there are puddings. Hardly a one but _ j 


Salmon Souffle 

1 can (1 pound) salmon 

4 cup butter 

% cup flour 

2 cups light cream 

4 teaspoon salt 

1 teaspoon pepper 

2 egg whites, stiffly beaten 

+4 cup dry bread crumbs 

Drain salmon and flake, removing skin and 
bones. Melt butter, blend in flour and add 
cream slowly. Cook 5 minutes over moderate 
heat or until sauce is thick and smooth, 
stirring constantly. Add salt, pepper and sal- 
mon. Fold in egg whites. Turn into easserole, 
cover with bread crumbs, place in pan of hot 
water and bake in moderate oven (375° F.) 1 
hour or until firm. Approximate yield: 6 por- 
tions. 

Serve this Salmon Souffié with parsley pota- 
toes and fresh green peas, following with a 
ctisp salad or cole slaw. The crispness of the 
salad makes an interesting texture combina- 
tion for the meal. 


i 4 
us ie 


* 


CORN FRITTERS — 
THE BATTER IS QUITE 
DIFFERENT — BUT THEY'RE GooD 


Fritters are popular in most families, anc 
these make an interesting luncheon dish 
Particularly when accompanied by that 
American favorite, bacon. 


Corn Fritters 
"2 cups kernel corn 
2 cups rolled cracker crumbs 
1 cup milk 
1 teaspoon salt 
4 teaspoon pepper 
4 egg whites, stiffly beaten 


Combine corn, crumbs, milk and season- 
ings, mixing well. Stir in egg whites. Shape 


amd phd 
Meat Loaf 
144 pounds round steak, ground 
1 teaspoon salt 


1g teaspoon pepper 
1 small onion, finely chopped 
2 tablespoons finely chopped parsley 
2 tablespoons flour = 
14 cup water 
-2 egg whites, stiffly beaten 
Combine meat, seasonings, and flour, mix- 
ing lightly until blended; add water and beat 
well. Fold in egg whites. Turn into greased 


_ loaf pan (8" by 4” by 3”) and bake in moder- 
"ate oven (350° F.) 45 minutes. Approximat= 


yield: 6 portions. Garnish with parsley and 


lindo af fresh tomas — 


Camembert 


heese 


The Prince of Soft 


One of the least expected results of the French 


Revolution was a new cheese. A cheese that was to 
become so famous that it has been presented with 
a special award at the prestigious Concours 
General Agricole in Paris for having won more 


medals than any other cheese 


heese making had been the traditional female occupation 
for many years in the areas of Camembert, Livarot and 
Vimoutiers. In the eighteenth century the locally produced 
Camemberts were much smaller and stodgier than to 
day's products. 


One woman who made such cheeses was Marie Harel, born Marie 
Fontaine, whose cousin was Bishop of Meaux, just outside of Paris. 


1 was this Bishop who ordered the Abbot of Gobert to get away from 
s as soon as possible and seek refuge in England after seven other 
ests had been executed at Meaux during the early days of the ‘Reign 
ror’. He gave the Abbot an introduction to his cousin and when 
rived there, the Harel house became, in effect, a “safe house" for 
him until things were safe enough for him to complete his journey to 


During his stay, Gobert watched Marie making her cheese with more 
than a passing interest, for his former parishioners had produced cheese 
of their own, Brie de Meaux 


ggested that her cheeses should be drained more and that the 
sh-brown colour of the crust detracted from its flavor. Marie 
wed his advice and by judicious experimentation, using the best 
as of both production methods, she produced a new, more succu- 
ese that was an immediate success at the local markets. It was 
larger, | | centimeters, more than twice the size of her origi- 


unpasteurized milk is collected from local farms and allowed to 
overnight at a temperature of 37 degrees Celsius with 98% hu- 
It is then poured into 200 litre tanks where a measure of pure 
rennet is added. After one anda quarter hours, it will have coagu- 
and become solid curd. Then comes perhaps the most important 
d delicate process of all, putting the curds into the cheese moulds. 
hand at first, using a ladle called a louche, it is then carried out 
he machine. Five ladles full of curds are required for one Cam- 
but there has to be a forty-five-minute lapse between each 
as slow draining is essential to produce the finest cheese. After 
draining, salt is added automatically to the top, bottom and sides 
> hours later, the cheeses are sprayed with a penicillin mould 
well-known Camembert crust 


s then transferred from the heat and humidity to the ma- 
ms for about fourteen days to allow the penicillin to produce 
Ar this point, some are rejected, they are either too big or 
¢ not wasted, they are sent to local hospitals or 
good” ones are wrapped and boxed and continue 
two to three weeks. 


mation, mechanization. or indeed, compu- 
ne “human touch” is required to ascertain 
One cheesemaker claims it takes twenty 
which is why they say all the cheesemakers 


yed Camembert, 
's production 


GI 


Marie Harel may have been forgotten, but for an American doctor who 
prescribed Camembert cheese and Pilsner beer as a cure for chronic 
indigestion! 

This was Dr Joseph Knirim, an indigestion sufferer himself, who ate 
Camembert every day. He crossed the Atlantic intending to lay a wreath 
of golden laurel leaves “at the foot of the monument to Marie Harel” 
and leave a plaque inscribed “In humble witness to my great admiration 
and the admiration of thousands of other friends in the United States for 
‘Camembert cheese.” 

Unfortunately, there was no such monument, but when Knirim spoke 
to local officials they quickly realized the commercial and tourist possi- 
bilities of such a monument. One of the locals claimed that they re- 
membered a farmer named Paynel had once boasted of giving a cheese 
made by his wife to Napoleon Ill when he visited the region. Madame 
Paynel had made the cheese from her mother's recipe and an investiga~ 
tion of the local records showed that her mother was none other than 
Marie Harel. This was confirmed by an inscription on the Paynel family 
tomb at Champosoult, close to Camembert. 

Dr Knirim was then able to place his wreath at the foot of the tomb. 
Two years later, a statue of Marie Harel, paid for by Knirim, was erected 
by the cheese market at Vimoutiers. Sadly, on June |4th 1944, Vimoutiers 
was mistakenly bombed by the allies and Madame Harel’s statue was 
decapitated. 

After the war, 400 cheesemakers from Van West, Ohio, America’s larg- 
est producers of Camembert cheese paid for a new statue which was 
erected in its present spot by the covered cheese market. 

Perhaps surprisingly, the cheesemakers never actually patented the name 
Camembert and a legal judgement of 1926 allowed any cheesemaker to 
produce “Camembert” cheese. They were determined not to be caught 
out again and in 1983, another legal ruling stipulated that only cheeses 
from the five Departments of Normandy (Calvados, Eur: 
and Seine-Maritime) could carry the designation “Camembert de 
Normandie OAC (Appellation d’Origine Control,e) the mark of the me: 
prized cheeses. 


Orne, Manche 


Whilst most people extol the virtues of the taste of Camembert, others 
claim it is the smell of the cheese which is its glory. So wondrous ¢ 
one great French cheese expert described it as the “smell of F 
which wasn't quite the same as another Frenchman who said it 
“les pieds de Dieu” - the feet of God! 


CASTELLO 


as 
INGREDIENTS HOW TO MAKE SLIDERS WITH CREAMY HAVARTI CHEESE 
8 SERVINGS * Cut the onions into thin slices and» Shape the meat into 8 small patties 
sauté over medium heat in olive oil, and fry in olive oil at high heat. 
FOR THE ONIONS: on a hot pan. * Season with salt and pepper, 
-2 onions + Sauté until onions turn golden * Top with cheese and let melt. 
= Olive oil brown, 10-15 minutes. * Dress the buns with the chipotle 
~ Salt + Add salt to taste. mayo, top with lettuce, tomato, 
* Mix mayonnaise with chipotle sautéed onions, and patties. 
FOR THE CHIPOTLE chilies and salt to taste + Serve immediately. 
MAYO: 


-3 Tbsp. mayonnaise 
- 1-2 tsp. chipotle in 
adobo, chopped 

~ Salt 


FOR THE SLIDERS: 

- 10 oz. ground beef 
- Olive oil 

~ Salt and pepper 

- 8 slider buns 

- | heart of romaine 
lettuce, divided 

- 1-2 tomatoes, sliced 
- 8 ounces CASTELLO® 
CREAMY HAVARTI & 


CHEESE, sliced 


For more summer recipes, 
visit CASTELLOCHEESE.COM 


Ol Me mane mm le 
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SPAGHETTI WITH FOUR 
CHEESES 


| 8-ounce package spaghetti 

4 tablespoons butter 
or margarine 
(4 stick) 

1 tablespoon all-purpose 
flour 

1 cups half-and-half 

% pound Fontina cheese, 
shredded (1 cup) 

“% pound mozzarella cheese, 
shredded (1 cup) 

2 ounces provolone cheese, 
grated (/: cup) 

“Mw cup grated Parmesan or 
Romano cheese 

'% teaspoon salt 

‘4 teaspoon cracked pepper 

2 tablespoons chopped 
parsley 


ABOUT 45 MINUTES BEFORE SERVING: 
1. Prepare spaghetti as label directs: 
drain. Return to saucepot: keep 
warm. 
2. Meanwhile, in 3-quart saucepan over 
medium heat, in hot butter or marga- 
rine, stir in flour until blended: cook 1 
minute. Gradually stir in half-and-half: 
cook, stirring constantly. until mixture 
boils and thickens slightly. Stir in 
cheeses, salt, and pepper until smooth 
and cheeses dre melted. stirring con- 
stantly. 
3. Pour cheese sauce over spaghetti in 
saucepot, sprinkle with parsley. With 
two forks, toss mixture until spaghetti 
is well coated, Makes 4 main-dish serv- 
ings. 700 calories per serving. 
SWISS FONDUE 

| garlic clove, halved 
1. cups cooking or dry 

white wine 
4 pound Swiss cheese. 

shredded (2 cups) 
‘+ pound Gruyere cheese. 

shredded (2 cups) 
3 tablespoons lemon juice 
4// teaspoons cornstarch 

4 teaspoon salt 
 I4-inch-long loaf French 

bread, cut into 

t-inch cubes 
% 14-inch-long loaf pumpernickel 

bread, cut into 

l-inch cubes 


ABOUT 30 MINUTES BEFORE 
SERVING: 


1, Rub inside of fondue pot or 10-inch 
skillet with garlic: discard garlic. Mea- 
sure wine into fondue pot; over low 
heat, heat until hot (do not boil). 

2. With spoon, stir cheese into wine, 
half cupful at a time. stirring constantly 
until cheese is melted and smooth 

3. In cup with fork, mix lemon juice, 
cornstarch, and” salt. Stir into cheese 
mixture until thickened and smooth 

4. To serve, keep mixture warm on fon- 
due stand over low heat. Let each per- 
son spear bread on long-handled fon- 
due fork and dip into fondue. Makes 6 
main-dish servings. 555 calories per 
serving. 


CLASSIC CHEESE SOUFFLE 
4 tablespoons butter or margarine 
(% stick) 
% cup all-purpose flour 
> teaspoon salt 
Ys teaspoon ground red pepper 
1% cups milk 
» pound sharp Cheddar cheese, 
shredded (2 cups) 
6 eges, separated 


ABOUT I'% HOURS BEFORE SERVING 


1, In 2-quart saucepan over low heat, 
melt butter or margarine. Stir in flour, 
salt, and red pepper until smooth; cook 
1 minute. Gradually stir in milk: cook 
until slightly thickened and smooth, 
stirring constantly. Add Cheddar 
cheese; cook, stirring just until cheese 
melts. Remove saucepan from heat 

2. Preheat oven to 325°F. In small bowl! 
with fork. beat egg yolks slightly. Into 
egg yolks, beat small amount of hot 
cheese mixture, Gradually stir warm 
egg-yolk mixture back into cheese mix- 
ture. stirring rapidly to prevent lump- 
ing. Set aside to cool slightly. 

3. In large bow! with mixer at high 
speed. beat egg whites until stiff peaks 
form. With rubber spatula or wire 
whisk, gently fold cheese mixture, one 
third at a time. into egg whites just until 
blended. 

4. Pour mixture into 2-quart ungreased 
soufflé dish. With back of spoon, about 
| inch from edge of dish. make |-inch- 
deep indentation all around in cheese 
mixture. (This makes a top-hat effect 
when the souffle is done.) Bake 55 to 60 


The Big Cheeses 


They're all here—Fontina, Gruyére, Swiss, 
Cheddar, Romano, provolone, and more—in 
new, mouthwatering recipes for fondue, 
soufflé, spaghetti, and manicotti 


minutes until knife inserted under top 
hat comes out clean. Serve immediate- 
ly. Makes 6 main-dish servings. 360 cal- 
ories per serving. 


CHEESE-FILLED 
MANICOTTI 


2 15-10 16-ounce containers ricotta 
cheese (4 cups) 

1 8-ounce package mozzarella 
cheese, shredded (2 cups) 

2 eggs 

grated Romano cheese 

chopped parsley 

salt 

pepper 

1 8-ounce package manicotti 
shells 

4 tablespoons butter or 

margarine 

(4 stick) 

tablespoons all-purpose 

flour 

cups milk 


ABOUT 1'4 HOURS BEFORE 
SERVING: 
1. In large bowl, mix ricotta cheese. 
mozzarella cheese, eggs, 4 cup grated 
Romano cheese, 2 tablespoons 
chopped parsley, 4 teaspoon salt, and 
‘4 teaspoon pepper; set mixture aside. 
2. Cook manicotti shells as label 
directs. Drain cooked manicotti imme- 
diately under running warm tap water 
to stop cooking (do not use cold water; 
it will cause shells to break); drain 
again 
3. Meanwhile. in |-quart saucepan over 
medium heat, melt butter or margarine; 
stir in flour, /s teaspoon salt, and Y% tea- 
spoon pepper until blended; cook | 
minute. Gradually stir in milk; cook 
until slightly thickened and smooth, 
stirring constantly. Stir in 3  table- 
spoons Romano cheese. Spoon one 
third of sauce into 13” by 9” baking dish. 
4, Preheat oven to 375 Using deco- 
rating bag without tube, or with spoon, 
fill manicotti shells with cheese mix- 
ture. Arrange filled shells in baking dish 
over sauce in one layer. Spoon remain- 
ing sauce over manicotti, Bake 25 
minutes or until mixture is hot and bub- 
bly. If you like, garnish with some 
chopped parsley. Makes & main-dish 
servings. 525 calories per serving. 
INSTITUTE!FOOD/VICTORIA SCOCOZZA 


This is a Vermont cheese factory... 


fF the month 


KEEPING CHEESE MOLD-FREE 
Dear Heloise: I've tried every hint I've ever heard to keep 
cheese from turning moldy, and nothing seems to work. 
__ Doe you have a Heloise hint? —May Anne Wilson 


My old standby is to poura little vinegar on a paper towel, 
wrap it around the cheese, then wrap tightly with plastic 
wrap and store in a self-sealing plastic bag, making sure all 
the air is out of the bag. 


PASTEURIZED PROCESS CHEESE SPREAD 


FRIED MOZZARELLA >0 
Pia Grebe at 4-3 -$Y 
16 ounces mozzarella Salt and pepper to taste 
¥% cup all-purpose flour 1 cup bread crumbs 
2 eggs, lightly beaten 1 cup olive oil 


Cut mozzarella into small squares, roll in flour, dip in egg 
seasoned with salt and pepper, and roll in bread crumbs. Dip pieces 
again in egg and roll in bread crumbs. Fry in hot olive oil just long 
enough for bread crumbs to turn golden brown. Serve hot. 


Mac’n Cheddar 
Burger Ss 


Brown ¥2z |b. ground beef in a 10” skil- 
let: drain off fat. Add 2/2 cups hot water, 
macaroni from 1 package Golden Grain 
Macaroni and Cheddar, Y2 tsp. salt and 
Yq tsp. pepper. Bring to a boil. Cover, 
lower heat and simmer 10 minutes. Stir 
4 cup margarine, Ys cup milk and 
ents of cheese pouch. Makes four 
up servings. 
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noodles creamed or...green beans steamed...in tacos if you please 


Good 
Inall 
kinds of 
ways! 


KRAFT 


Divis'om of Keafftce Corporation 


to salad bowls. Good old Velveeta! 


These are just 2 of the 
fast and flavorful skillet 
recipes in Campbell's 
FREE Hamburger 
Handbook. Send for | 
your copy now! 


Campbell's illustrated 
Hamburger Handbook 
gives you 12 kitchen- 
tested recipes for deli- 
cious one-pan ham- 
burger meals you can 
whip up in about 20} 
minutes with Campbell's 
Soups. To get your FREE Cae | 
copy, send your name, address and zi 

code to HAMBURGER HANDBOOK, 
Box 466, Maple Plain, Minn. 55359. 
Meanwhile, try this sampling of tasty 
skillet dishes. 

CHILI CON CARNE SKILLET 


ty 
1 pound ground lcan (10% “A | 


beef ounces) 
1 medium onion, Campbell's 
chopped Tomato Soup 
2tablespoons chili 2cans(15¥2 
powder ounces each) 
kidney beans, 
undrained | 


In skillet, brown beef and cook onion 
with chill until tender (use shortening 
if necessary). Stir to separate meat. 
Add soup and beans. Cook over low 
heat 10 minutes; stir occasionally. 
Serve with fried eggs if desired. Makes 
6 (1 cup) servings. 


CHEDDARBURGER SKILLET 
1 pound ground 1can Campbell's 


beef Cheddar Cheese 
1 medium onion, Soup 
chopped Ya cup water 
lcanCampbell’s 2cans(16 
Cream of ounces each) 
Mushroom Soup whole potatoes, 
drained and 
sliced 


In skillet, brown beef and cook onion 
until tender (use shortening if neces- 
sary). Stir to separate meat; pour off 
fat. Stir in soups and water; add pota- 
toes. Heat; stir occasionally, Garnish 
with tomato wedges and parsley if de- 
sired. Makes 6 (1 cup) servings. 


Campbell's makes your 
cooking M'm! M'm! Good! 


PASTEURIZED PROCESS CHEESE SPREAD 


Children know.a good idea when 
they taste it— Velveeta process 
cheese spread from Kraft. And if 
one ideais good, four are better. 

Give a simple Velygeta sandwich 
variety with a layer of coleslaw 
and bologna. 

Tuna casserole is one good idea 
that deserves another —a sauce of 
Velveeta, milk, and mushroom 
soup mixed with noodles, flaked 
tuna, chopped onion and peas 
and carrots. 

Make Sloppy Joes really neat by adding slices of 
Velveeta on top. This recipe is extra special because of 
sliced frankfurters and pickle relish added to the basic 
ground beef and barbecue sauce recipe. 

Super Velveeta ideas come in all forms —including 
soup. This one starts with a simmering of potatoes, celery 
and carrots that's blended with cream of chicken soup 
and cubed Velveeta. 

Full of good flavor, wholesomeness and good ideas, 
Velveeta is another reason America spells cheese KRAFT. 


No wonder Velveeta 
is so popular. KRAFT. 


© 1979 Kreht inc 


Store Siced, Execute, Honey, Smoked, Buta, 
Lower Sodium or New York Det Style 
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WRAPPED 


Tuna cheese clubbers. Top bun halves with 
Borden American slices, the ones made with 
aged Wisconsin cheddar and singly wrapped 
for freshness. Broil until cheese melts. Fill 

with tuna salad, lettuce, fresh tomato slices, 

and that’s it: You've made a batch of lunches 
no one can eat enough of. American Individually 
Wrapped Slices. 


ShopRite Turkey Breast 


Noodle Bows and Cheese 
1 __ pkg. (1 Ib.) noodle bows (no artif 

cial additives) 

thsps, butter 

cup freshly grated Parmesa 

cheese 

cup diced Swiss cheese 

cup diced mozzarella cheese 

thsps. butter ~~ 

thsps. flour 

cups milk 

tsp. salt 
% tsp. pepper 

tsp. nutmeg 
Cook noodle bows in boiling water a 
cording to package directions. Drain : 
colander. Toss with 2 tablespoons bu 
ter. Add cheeses and toss again to m: 
well. In a saucepan, melt 3 tablespoor 
butter and blend in flour until smoo' 
and thick. Gradually add milk; coo 
stirring constantly, until sauce boils 
minute. Add salt, pepper and nutme, 
Turn half the noodle-cheese mixtut 
into a buttered baking dish; top wit 
half of the sauce. Repeat layers. Spri 
kle extra grated Parmesan cheese o 
top. Bake in a 350F oven for 25 minute 


Makes 8 OVINE 


mo eo Co ee 


y dad didn’t cook. 
The only thing he 
knew how to doin 

the kitchen was turn on 
the Mr, Coffee machines»Buthe 
was a diner aficionado. On certain 
Saturdays, | went with him to his 
law office in White Plains, N.Y., 
and at midday we'd stop by his 
regular joint, an old-school lunch 
counter. He went there almost 
every day to eat a BLT and a bowl 
of rice pudding over the New York 
Post, so he was on a first-name 
basis with the waitress. | felt 
Special just sitting on the vinyl 
stool beside him. 

| always ordered the same 
thing: a grilled cheese sandwich 
with bacon. | can still smelt 
the crisp meat, see the orange 
cheddar dripping over the side 
of the white bread, and feel the 
grease on my 8-year-old fingers. 
it was a radical experience. I'm 
‘one of five children, and putting 
bacon on grilled cheese was 
not something my mother had 
time to do. Now that | do most of 
the cooking for my own family, | 
sympathize. 

A few years ago, my daughters, 
who are now 6 and 8, came to my 
office and ate at the cafeteria with 
me. My eldest ordered a croque- 
monsieur, and | wondered if she 
would remember that meal the 
way I've looked back on those 
lunches with my father. 

| didn’t understand why | saw 
so little of my dad growing up, but 


Sometimes | fear I'm missing my 
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now that | work for a living, | get it. 


SOMETIMES A GRILLED 
CHEESE ISN'T 
JUSTASHNGY A SANDWICH 


daughters’ childhoods. 

My dad passed away five years 
ago, so | hold those lunches 
close to my heart. My daughter is 
hooked on that croque-monsieur, 
and | make a version at home for 
her once a week. (My youngest 
won't touch it: She likes melted 
cheese; she likes ham. But 
together? Nope.] | brown slices of 
ham and layer it with cheddar or 
Gruyére. She loves it. | want her to 
remember it as more than a once- 
in-a-while event. —John Donohue 


| 


10] 

Make the recipe 
and post a pic 

at facebook.com 
/parademag 


GRILLED CHEESE WITH FRIZZLED HAM 


1 Butter 1 side of 2 slices good-quality bread, 2 Warm a dry cast-iron 
skillet over medium-high heat and brown 1 to 3 slices ham (about 
102), flipping once. 3 Reduce heat to medium-low and put bread 
slices in skillet, butter-side down. Cover 1 bread slice with thinly 
sliced cheddar or Gruyére. Layer ham on cheese, then top ham with 
more cheese (about 2 oz cheese total). 4 Flip other piece of bread 
and put on top of ham and cheese, butter side up. Cook until cheese 
melts and bread browns, flipping at least once. If bread browns 
faster than cheese melts, reduce heat and cover pan. If cheese melts 
and bread isn't browned, increase heat for last minute. 

PER SANDWICH: 510 cal, 26¢ carbs, 23g protein, 24¢ fat, 105mg chol, {060mg sodium, 2g fiber 


For more dac-friendly recipes, check cut John's blog at www.stayatstovedad.com 
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Dash pepper 
Yj teaspoon paprika 

1 cup dry cottage cheese 

1 cup milk 1 green pepper, minced 

1 teaspoon salt 1 cup soft stale-bread crumbs 

Slice onions very thin; cook in boiling water until soft. Melt 2 tablespoons butter and 
in flour. Gradually add milk, stirring until thick, Add seasonings, then cottage 


cheese, mixing well; add green pepper. Drain onions; arrange in buttered baking 
dish in alternate layers with cheese mixture, and cover with bread crumbs. Dot with 


6 medium onions 
3 tablespoons butter 
3 tablespoons flour 


BAKED MACARONI 
ITALIANO 


8 ounces (2 cups) elbow 

macaroni 

Jar (15% ounces) Ragu 

100% Natural 

Spaghetti Sauce 

‘%@ pound (about 2 cups) 
grated sharp Cheddar 
cheese 

% cup packaged 
breadcrumbs 

2 tablespoons melted 
butter or margarine 


Preheat oven to 375°F. 

Cook macaroni as label di- 
rects, Drain well, 
_ Layer macaroni, Raga 
Spaghetti Sauce and cheese al- 
ternately in 14 quart casserote, 
ending with a liberal layer of 
cheese. B 


RING OF PLENTY 
macaroni couldn't taste better! 
3 tablespoons minced 
pimientos 
3 tablespoons melted Crisco 
1 tablespoon minced onion 


king di 


135 eups cgoked 
1 cup diced chees: 


Combine deep b 
rtoring hot wa 


) until 
Serve hot 
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EASY CHEESE AND EGG WEDGES 

If you use plain cottage cheese, just 

add '% teaspoon dried snipped chives 

to the egg mixture— 

3 . beaten eggs 

cup milk 

cup all-purpose flour 

teaspoon baking powder 

teaspoon seasoned salt 

cups shredded Monterey Jack 

cheese (8 ounces) 

cup cottage cheese with chives 

of a 3-ounce package cream 

cheese, cut up 

Tomato wedges 

Parsley sprigs 

Spaghetti sauce, heated (optional) 
In small mixer bowl combine eggs, 


ee 


| milk, flour, baking powder, and sea- 


soned salt. Beat at low speed of elec- 
tric mixer or with rotary beater till 
blended. Add cheeses; beat till mixture 
is combined. Pour into an ungreased 
9-inch pie plate. Bake in a 350° oven 
for 25 to 30 minutes or till a knife in- 
serted just off-center comes out clean. 
Top with tomato wedges and parsley 
sprigs. To serve, cut into wedges. Pass 
heated spaghetti sauce, if desired. 
Makes 6 servings. 


CREAMY SPINACH LASAGNA 

6 lasagna noodles 

1 10-ounce package frozen 
chopped spinach 

1 %-ounce envelope white sauce 
mix 

1% cups milk 

2 tablespoons grated Parmesan 
cheese i 

1 beaten egg 


Capitalize on 
Cottage Cheese 


1 12-ounce carton (1% cups) 


cream-style cottage cheese 

4 ounces boiled ham, cut In thin 
strips 

Ya cup shredded mozzarella cheese 
(2 ounces) 

Cook noodles according to package 
directions; drain, Cook spinach accord- 
ing to package directions; drain well, 
pressing out excess liquid. Prepare 
white sauce mix according to package 
directions, except use the 1% cups 
milk. Stir drained spinach and Par- 
mesan cheese into the white sauce. 
Combine egg and cottage cheese. In a 
10x6x2-inch baking dish, layer two of 
the noodles, trimming as necessary to 
fit. Spread half of the spinach mix- 
ture atop. Sprinkle with half of the 
ham strips and spread half of the cot- 
tage cheese mixture over. Repeat lay- 
ers, ending with the last two noodles. 
Cover and bake in a 350° oven for 30 
minutes, Uncover; sprinkle with moz- 
zarella, Bake, uncovered, for 5 min- 
utes more, Makes 4 servings. 


SHRIMP-COTTAGE CHEESE MOLD 
2 packages unflavored gelatin 
1% cups water 
eee 

1 12-ounce carton (1% cups) 
cream-style cottage cheese 
cup dairy sour cream 
cup chili sauce 
tablespoons lemon juice 
ounces frozen peeled and 
deveined shrimp, cooked 
cup finely chopped celery 
2 tablespoons snipped parsley 

In a large saucepan soften gelatin 
in water; heat and stir over low heat 
till gelatin is dissolved. Stir in cot- 
tage cheese, sour cream, chili sauce, 
and lemon juice. Chill till partially 
set (consistency of unbeaten egg white). 
Meanwhile, split 4 shrimp lengthwise 
and arrange in the bottom of a 6-cup 
ting mold. Chop remaining shrimp. 
Fold into gelatin mixture along with 
celery and parsley. Turn into mold. 
Chill till firm. Unmold onto serving 
plate. Fill center of mold with lettuce 
and additional cooked shrimp, if de- 
sired. Makes 8 servings. 
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cottage 
cheese 


A) cottage 
cheese 
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So you think you know all 
about using soured cream? 


Sour grapes! 


You only know half, until you've tried serving this. vy’ ; 
wo 
Grapes a la creme 
6 cups or about 24 pounds of stemmed 1 to 14% cups Hood soured cream Pr 
seedless white grapes Light brown sugar 


iy 
Wash the grapes and dry thoroughly. Chill well U pe z, 
This is a recipe you literally can’t go wrong with. Some people like to toss the bs) 
grapes in the plain soused cream. Others like to stir a little of the brown sugar ‘ 
into the soured cream and then toss. But in either case, be sure you sprinkle { 
some of the brown sugar over the top of each serving. Using sherbet or cham L 


pagne glasses gives this simple but superb dessert an extra sophisticated look. 


Nippy Potato Salad 


2 tbsp. grated onion 1 teaspopn salt 

2 tbsp. chopped parsley ¥% teaspoon pepper 

2 tbsp. chopped dill pickle 8 oz. Hood soured cream 

2 tbsp. chopped pimiento 4 cups diced cooked potatoes 
2 tbsp. vinegar 1 cup chopped celery 

1:tbsp. prepared mustard 3 hard-cooked eggs, chopped 


Ina large bowl combine first 8 ingredients; fold in soured cream. Add potatoes, 
celery, egg; toss lightly, Cover and chill at least 1 hour to blend flavors. 


Be a Sourceress! Actually, so many people don't know the magic Sourcery 
of Soured Cream! So, Hood is offering a free recipe cook booklet to let you in 
on 50 special Sourcery Secrets! From appetizers to desserts. From dips to 
main courses. From soups to salads. Wonderful ideas. Gourmet ideas. And 
sweet ones, too. All possible through the white magic of Hood Soured Cream. 
All yours free, Just send your name and address to Hood Sourcery Recipes, 
500 Rutherford Ave., Boston, Mass. 02129. 
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COTTAGE CHEESE 


There you are, a grownup p 
ing at all the varieties of cottage cheese. 
scratching your head and trying to figure 
out which type will satisfy your yen. 

You could ask a stranger to tell you. 
But it’s better to hear it from the exper! 

First off, know that all cottage cheese 
is made from skim milk. Any other dif- 
ferences are in the size of the curds, the 
type of dressings (sweet or sour cream), 
and any added fruit or vegetables 


on, star- 


Cottage cheese without dressing is 
just called cottage cheese. If it has dress- 
ing to cream the curds, it’s “creamed.” 

Now here are some of the kinds and 
some of the things you can do with them: 


1, REGULAR CREAMED COTTAGE 
CHEESE: The only medium-sized curd 
made with a sour cream dressing. Tangy, 
and exclusive with Breakstone. 

INDIAN CURRIED CRAB SALAD: Combine 1 
pkg. (8 oz.) Regular Creamed, 1 pkg. (6 oz.) 
thawed, frozen King Crab meat, drained and 
flaked, 1 tsp. curry powder and % cup Break- 
stone’s Sour Cream. Season to taste with salt 


and pepper. Spoon into 6 orange cups. Garnish 
with navel orange slices. Serves 6. 


2. SKIM MILK COTTAGE CHEESE: Un- 
creamed small curd, without salt. Per- 
fect for those who have to reduce their 
salt intake, Ideal mixed with vegetables. 


RUSSIAN STUFFED BEETS: Drain 2 cans (1 
lb. each) whole beets. Cut a cone-shaped wedge 
out of each. Mix 1 pkg. (8 oz.) Skim Milk 
Cottage Cheese with 1 tbl. chopped parsley, 1 
tbl. minced onion and 1 tbl. white horseradish. 
Stuff beets with mixture. Sprinkle with chopped 
parsley or dill. Serve with toothpicks and but- 
tered fingers of pumpernickel bread. Makes 
about 3 dozen. 


3. CALIFORNIA STYLE CREAMED 
COTTAGE CHEESE: The large-sized 
curd with a sweet cream dressing. Our 
largest seller 


2 tbl. capers 


Everything you've always wanted 
higiamy ae cottage cheese, 
but were afraid to ask. 


4. TINY SOFT CURD CREAMED COT- 
TAGE CHEESE: Like California Style 
but with smaller curds. Easy to spread 
on bread and crackers. 

VIENNESE APRICOT-CHEESE PUDDING: 
Combine 2 cups prepared vanilla pudding with 
1 pkg. (16 oz.) Tiny Soft Curd, the grated rind 
of 1 lemon, 1/3 cup chopped, blanched al- 
monds, and % cup Breakstone’s Sour Cream. 
Drain 1 can (1 tb.) apricot halves. Place apri- 
cots on bottom and top of pudding. Serves 6-8. 


5. POT STYLE COTTAGE CHEESE: Un- 
creamed large curd with a touch of salt, 
Perfect for dieters. Middle European in 
origin, it's enjoyed mixed with sour 
cream. (Need we say whose?) 


MEXICAN GUACAMOLE: Mix 2 peeled, sieved 
avocados with 1 pkg. (12 oz.) Pot Style, two 
tbl. minced onion, two tbl. lemon juice, 1/3 
cup chopped green pepper, and 1 small ripe 
tomato, chopped. Add salt, pepper, a dash of 
garlic powder and a dash of tabasco. Serve as 
e dip with corn chips. Makes about 3 cups. 


Breakstone 


® Kraftco Corporation 
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6. MIDGET FARMER CHEESE: Starts 
as cottage cheese, which is then pressed 
into a loaf. Smooth and flavorful. Comes 


in easy-to-handle § oz. packages 
FRENCH FROMAGE SANDWICHES: Cut ends 
from French Bread and remove the soft insides 
Crumble insides and mix with 1 pkg. Farmer 
Cheese, 2 cups cooked, diced shrimp, i cup 
chopped stuffed olives, 3 cup chopped dill 
pickle, 2 tbl. capers and % cup mayonnaise 
Stuff loaf with mixture. Wrap and chill 1 hour 
Serves 6-8, 


7. CHIV 
CHEESE: Tiny 
chopped chives we ean find. Ends up i 
miracle, 

ALASKAN SALMON SALAD: Combine 1 pke. 
(12 oz.) Chive Creamed with 1 can (1 tb.) 
salmon, drained and flaked, 2 grated carrots, 
1/3 cup chopped green pepper, and 3 cups 
cooked and drained elbow macaroni. Stir in % 
cup Breakstone’s Sour Cream. Press mixture 


firmly into a 5 cup ring mold. Chill. Unmold. 
Garnish with cucumber slices and lettuce leaves. 


COTTAGE 
oft Curd with the nicest 


8. PINEAPPLE CREAMED COTTACE 
: California Style plus the finest 
an pineapple, chunk and crushed 
Chunk so you can see it and savor it; 
crushed so the lush pineapple flavor 
permeates the entire carton of cheese. 


ITALIAN CHOCOLATE CHEESE CAKE: Spread 
1 pkg. (16 Pineapple Creamed on the tops 
of two 8” cake mix yellow cake layers. Stack 
layers. Melt 1 pkg. (6 oz.) semi-sweet choco- 
late pieces over hot water. Drizzle melted choc- 
olate over cheese on top of cake. 


So now you know cottage cheese isn’t 
just cottage cheese 

You should also know that Breakstone 
isn’t just any cottage maker 
We've got special processes that always 
help insure freshness and consistency of 
quality, They may make some of ou 
products cost a little more, but when you 
taste them you'll have to agree they're 
worth it. 

Anyway, we've done enough bragging 
and you've done enough learning. Now 


cheese 


start eating. 


the name “Breakstone” from any cottage cheese product to: 
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Half the success of a sandwich 
isa great homemade tasting 
mayonnaise. 


Grilled Cheese Loaf 
1 large loaf French bread 
Vs cup soft butter 
2 cups shredded Cheddar cheese 
\s cup, chopped green onion 
(including tops) 
3 tablespoons chopped pimiento 
Slice bread in %-inch thick slices, 
Spread butter between every other slice, 
Combine remaining ingredients and 
sprinkle between buttered slices. Wrap loaf 
in heavy duty aluminum foil and seal. 
Place on grill for 15 minutes. ‘Turn about 
3 minutes to avoid burning and heat 
evenly, When bread is heated and cheese 
slightly melted, pull back foil and break 
bread off in “sandwiches”, Makes about 10. 


Shredded Cheese 
8-02. pkg., Any Variety 


French Bread 


1g THE RIGHT 
wats THE RIGHT Way > 
CRE ce 
GRI CHE] 
SANDWICH? 
M Use shredded cheese. 0? 


™@ Shmoosh down the 
bread so that it gets flat. 


@ Spread mayonnaise 
on the outside of one 
of the bread slices. 


@ Place a plate on the sandwich once 
it's in the pan. Weight the plate with 

pag 
aheavy can. 


@ Use white bread, American 
cheese, and real butter. 


@ Use a clothes iron. Remember 
to keep the iron moving. 


ys | 


Slice a tomato and a couple of cloves 
With a plate underneath, place 
the garlic slices on the tomato slices, 
sprinkle with fresh thyme, and drizzle 
with olive oil. Marinate for about an hour. 
Butter one side of two thick slices of 
sourdough bread. On the dry sides of the 
bread, layer a slice of cheddar cheese 
and a portion of the marinated tomatoes 
and garlic. Put the two pieces of bread 
together and grill each buttered side on 


ms 


What We Eat 
When We Eat 


Alone 


Solo dining can be decadent or divine, 
but it need not be dull ByDeborah Madison 


SEVERAL YEARS AGO my hus- 

band, artist Patrick McFarlin, 
accompanied me ona business trip to 
Europe. Not knowing the food writers 
or fellow chefs who were with us, he 
made conversation by asking each one 
what they ate when they ate alone. 
The answers surprised and amused 
us: what people eat when they're by 
themselves is often more exotic or ex- 


Weird foods notwithstanding, 
when Patrick and I started posing the 
eating-solo question to friends, we 
discovered that most people have one 
or two dishes (what I call “personal 
foods”) that they cook for themselves 
alone, Personal foods do more than 


satisfy hunger; they nourish us ina 
deep and even spiritual way. My per- 
sonal food is toasted rye bread cov- 
ered with a thin layer of cheddar and 
marmalade, a treat my grandmother 
enjoyed daily with acup of dark tea. 
We shared this toast 
eS when I visited her as 
achild, and I've al- 


Personal ways been drawn to 
foods do its pungent flavors. 
more than Patrick’s personal 
satisfy | food is pimento 
gg cheese. His mother 
nourishus would take blocks 
inadeep of American cheese, 
andeven jars of Miracle 
spiritual Whip, and cans of 
way. pimentos and, sit- 
ting under the oak 


trees in Little Rock, Arkansas, grind 
them together. We played around with 
the recipe and came up with a better- 
tasting version. Sometimes we'll have 
pimento cheese panini for dinner with 
aglass of Veuve Clicquot. 

I know what you're thinking: French 
champagne with grilled cheese? Yes, 
it's odd, and we'd never serve it to 
friends. But that’s the beauty of person- 
al foods—they’re yours, they're com- 
forting, and no one else has to know. 
Deborah Madison is the author of What 
We Eat When We Eat Alone. 


m 


treme than what they eat with others. Pimento Cheese = 8 Aa 
Some folks, frequently men, aban- ore lececbrhesaeng asoryith Bary 
don vein tvesl i ent aor EREICG and go vchinlaeanenutah Repoan adecalion: 
: Ries : cheddar-Jack green part only 2. Spread mixture on 
for a massive steak with French fries, 2 teaspoons diced Tslicesourdough gach half of bread. 
ora flank steak stuffed with bacon and ‘Spanish peppers bread, cut inhalf 1h with olive oil 
5 5 ce fai or pimentos Olive oil as needed i 
cheese. Others make fairly elaborate 2 and grill until golden. 
dishes for one—the woman who cooks mayonnaise 1.Grate cheese: com- Nutrients per serving 
seared scallops with asparagus anda Ve teaspoon dry bine it with the Span- pabpiacanis ioe 
lemony butter, for instance. Anda few mustard ishpeppers.mayo. fiber, 16g fat. 18me choles 


Ys teaspoon paprika mustard,and paprika. terol, 764mgsodium 


eat the most disgusting things, such as 
bread soaked in margarita mix. : = ae 


hk Find delicious recipe ideas for any occasion at aarpmagazine.org/goodfood. 
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Pabst-ett relish tray 


as > NR 


Goat Cheese Collection | 
NE 
has been producing superb fresh and aged chévre 


’ Award-winning cheese maker Laura Chenel 


(goat cheese) in a small dairy in rural Sonoma Stuffed olives 


Valley for 15 years. Having apprenticed with master Place slices of Pabst-ett (cut from a 
cheese makers in France, she maintains the highest | __ loaf of Pabst-ett Pasteurized Process Cheese 


Spread) on galax leaves in center of a 
serving tray. Surround with crackers. Fill 


French standards, We offer a sampling of five of her 


finest cheeses: two 5-oz. logs of fresh, mild Chabis small serving bowls with radish roses A cheese tray is a beautiful a) 
(a plain and an herb-coated); a 3-oz. aged Crottin; a and stuffed olives and place them on opposite delicious addition to an he 
9-07, aged Taupiniére; and a 4.5-oz. jar of Cabecou Spies SE ee as d'oeuvre selection or buff 


marinated in herbal olive oil. Serving z | Why not offer a theme 


tasting, such as French 


suggestions included. The 
#67-1092998 $39.00 @ oo 
Catalog only 


farmhouse cheeses, or m 
favorites like Brie with le 
familiar cheeses, such 

Manchego? Select three t: 
cheeses, depending upon 
number of guests. Vary tt 
flavors, textures and shape 
Cheeses are generally cat) 
gorized by texture: fresh, so! 
ripened, semi-sott, semi-fin 
and hard. Flavors 


Cheese Trays 
In the fromageries of France, 


cheeses are displayed on rustic woven 
trays like these. Made in China of peeled willow. 
La 


: 16° diam. Small: 14° diam. Set of two, one = 
75417 $12.00 ® Catalog only 


depending upon the milk use 


and the aging proc 
Goat Cheese Log with thin slic 


bread or whole-g 
Fruit adds o 


and 


plements the 
flavor, Arrange 
and fruit on a tray | 


with paper or fresh 
pS eau 


Cheyre, Cou 
Havarti and Roquefort; Chabi: 
Brie, Farmhouse and Stiltor 
Cheddar, St. Andre, Buc 
gp and Manchego. 


Swiss dishes as fondu or Raclette. 
Or, try these thrifty and delicious 


Swiss recipes, especially adapted 
for FAMILY HEALTH 


ha. 
CHEESE SAUCE 


Serve this versatile sauce over hot, 
cooked vegetables, chicken, tur- 


key, fish, pasta casseroles, open- | 


faced sandwiches and pot pies. 
This sauce can be refrigerated for 
two weeks and can be frozen for 
two months. Freeze sauce in 
amounts that can be used for one 
meal. Frozen sauce can be thawed 
in the refrigerator overnight. 


Y2 cup margarine 
Ye cup flour 
1 quart milk 
12 ounces Emmentaler, finely 
chopped 
Salt and pepper 


In a saucepan, melt margarine and 
stir in flour. Gradually stir in milk. Stir 
over medium heat until sauce thick- 
ens and bubbles. Stir in cheese, 
one handful at a time, until sauce is 
smooth and cheese is melted. Sea- 
son to taste with salt and pepper. 
Pour into storage container and 
cover. Reheat sauce over low heat, 
stirring constantly until bubbly. 
Makes 5 cups. 


SWISS CHEESE SOUP 


Here's a main dish soup to which 
you can add any leftover vegeta- 
bles or bits of meat, chicken or fish 
You can substitute vegetable bouil- 
lon for the beef broth. 


2 large onions 
6 cups beef broth 
1 cup dry bread crumbs 


8 ounces Emmentaler al 
Gauyece cheese, gated 

1 tablespoon flour 

Salt and pepper 


Y4 cup margarine 


Chop one of the onions and add to 
broth in a saucepan. Heat until boil- 
ing. Stirin crumbs. Pour mixture into 
a blender and whirl until smooth. 
Return to saucepan and heat until 
just simmering. Combine cheese 
and flour. Dron cheese mixhire hv 


small handfuls into soup, stirring 
each time until cheese is melted. 
Season to taste with salt and pep- 
per. If necessary, thin soup with 
additional broth to the desired con- 
sistency. Thinly slice remaining on- 
ion and sauté in hot margarine until 
golden. Serve soup topped with 
sautéed onions. If desired, add % 
cup dry sherry to soup for flavor. 
Serves 6. 


CHEESE SALAD 


"For variations in flavor, add other 


vegetables or add chopped fresh 
herbs to the yogurt. 


1 pound Natural Gruyere 
cheese, diced 

2 cups sliced celery 

1 cup plain low-fat yogurt 
Dash garlic powder and onion 
salt 

12 lettuce leaves 

2 tomatoes 

2 dill pickles 


In a bowl, mix cheese, celery, yo- 
gurt, garlic powder and onion salt. 
Spoon mixture onto lettuce leaves 
Gamish with tomato wedges and 


Canina oom 


ee 


Perhaps the most uniquely American cheese 
is mild, mellow Monterey Jack. Smooth enough to 
melt over fresh steamed vegetables and delicate 
enough to enhance corn muffins. 

If you prefer wild to mild, taste what 
happens when jalapeno and red bell peppers 
are blended in with Monterey Jack to create a 
zingy, more colorful variety that's perfect for 
Mexican dishes. 

In case you're still not convinced that 
Monterey Jack is a vetsatile, delicious, 
glorious cheese, we strongly suggest 

\ you find out by word of mouth. 


oh 
Taste the greatness of 
American-made 
\ real cheese. 


Americas Daity Farrni@ 
National Dairy Boargl 


Baked over tomato halves Added to antipasto 


Stuffed Zucchini 6 servings 


3 medium zucchini 4 teaspoon dried oregano, crushed 

2 tablespoons butter 1 cup (4 02.) shredded Monterey Jack 
1 cup chopped fresh mushrooms 2 2tablespoons chopped pimento 

2 tablespoons all-purpose flour 4 cup grated Parmesan cheese 


in boiling salted water about 10 minutes, or un 
jontal slice from top of each 
through each end: roll up, Scoop out centers leaving a Veinch shell: ch 
a large skillet: saute mushrooms about 3 minutes o: 
eat. Stir in Monterey Jack 
mixture through. 
Preheat broiler. Fil zucchi 
cheese. Broil several inche: 
jOTE: Stuffed zu 


Light 
Delights 


Apricot Sourball 


FLAVORED BR 


wicry rlavonco win CAO 


Apricot Blush 


Pour 11/2 07. 
Hiram Walker Apricot 
Brandy and 1'/2 02 
cranberry juice 

over ice. Add 


club soda. 


For a free recipe booklet, write Hiram Walker Cordials, Dept. I5AP , RO. Box 32127, Detroit, MI 48232. ©1984 


wu 


FOOD Go- 


WiThs % 


‘Scrumptious 


Spreads 


hen you want to create an easy 

snack or meal accompaniment, 

these handy bread spreads are the an- 

| swer. Both the nut-based spreads and 

the garlic spread keep in the refrigera- 
tor, so they’re ready when you are. 


| PEANUT BUTTER AND 


RICOTTA SPREAD 


You'll like this slightly sweet spread at | 


both breakfast and bedtime— 
1 cup peanut butter 
¥2 cup ricotta or dry curd cottage 
cheese 
2 tablespoons honey 
Y2 teaspoon ground cinnamon 
3 tablespoons snipped pitted 
whole dates 


In a small mixing bowl stir together | 
the peanut butter, cheese, honey, and | Photograph: Scott Litle 


cinnamon. Stir in dates, Store, tightly 
covered, in the refrigerator for up to 1 
week. Serve on sliced quick bread, muf- 
fins, or celery sticks. Makes 1% cups. 


CHEESE, FRUIT, AND 
NUT SPREAD 
Purchase the mixed dried fruit that’s 
already chopped— 
1 8-ounce package cream cheese, 
cut up 
3 tablespoons milk 
1 tablespoon lemon juice 
Y_ teaspoon ground allspice 
Ye cup chopped mixed dried fruit 
4 cup finely chopped walnuts 
Beat together the cream cheese, 
milk, lemon juice, and allspice with an 
electric mixer till fluffy. Stir in dried 
fruit and nuts. Store, tightly covered, in 
the refrigerator up to 1 week. Serve on 
quick bread, muffins, bagels, or toast. 
Makes 1 cup. 


ITALIAN-STYLE 
GARLIC BUTTER 
Ideal for a spaghetti dinner— 

Y2 cup butter or margarine 

Ys cup mayonnaise or salad 
dressing 
tablespoons grated Parmesan 
cheese 
teaspoon dried basil, crushed 
teaspoon dried oregano, 
crushed 
clove garlic, minced 

Beat together all ingredients with an 

electric mixer. Store in a covered con- 


n 


tainer in the refrigerator up to 1 | 


month. To serve, spread evenly on 


slices of French bread or split bagels; | 


place on an ungreased baking sheet. 
Broil 4 inches from heat 2 to 3 minutes 
or till golden. Makes % cup. 
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 HERBES: 


ace et 


in France, ven the tiplest foods tion an al of 
elegance. With Aloubtte its easy to add that touch 
Bi Peed cepeer toy ein 


Mini Quiche Appetizers " ~ 
Blend 1/4 cup milk, 1 egg and 1 pkg. Alouette. Fill one 2.1 oz. package minkyphyllo shes 
and bake at 3754 for 8-10 minutes or until set. Makes 18 appetizers 


xd Mushrooms: 

12:mushrooms and rémove stems, Place hollow side up on baking 
sheet. Fill with I tsp. Alouette and sprinkle with seasoned bread 
crumbs. Bake at 375° F for $2-1S miputes. Garnish & serve. 


Alouette French Canapés: 
Using cookie cuttagt out shapes of thawed puff pastry 
brush with beaten e@@ and,pake at 400" F for approx. 5 / 


minutes or until golden. 3d using a decorative 
\utip, pipe on Alouette and 


al Flathread 
jouette on pre-baked 7" gourmet flatbread, top 
witit YOU favorite topping choices such as olives, | 
peppei or cherry tomatoes, attichoke hears» 
shrimp or chicken and bake until the cheese bubbles. 
Cut into small wedges and serve as an appetizee, Serves 4 


Plan Your Party 


+ Allow 1 pkg. of Alouette for every 4 people 


* Offer guests a variety of beverages such as fine wines, wine 
coolers, aperitives, sparkling waters or ciders, freshly squeezed 
fruit juices, iced teas, etc 


* In Summer or warm weather, remember to keep Alouette cool at 
all times. If your party will last several hours, put the Alouette 
ramekin on ice 


Entertaining Tips 
* Surround Alouette with creative accompaniments such as 


spiced nuts, olives, crusty breads, Italian toasts, fresh or 
marinated mushrooms, crudités, etc. 


« Attractive gamishes are fast, fun and always add appetite 
appeal and color, Try sliced olives, capers, red caviar, pimentos 
fresh herbs or edible flowers. 


* For outstanding color & appetite appeal, arrange leaves of 
purple kale in a circle in the center of serving plate. Position 
the Alouette ramekin cup in the center of the kale leaves and 
surround with colorful vegetabies. 


@ Mary Schulte of Madison also requested a recipe for a Boursin-type 
spread that she thought ran in the Recipe Exchange about two years ago. 
Ursula Hunter of the Higganum section of Haddam sent this recipe, 
which appeared previously in this column. ‘‘It really is delicious,” she 


writes. ‘< 
Z-13~-I6 

Poo, si 
EN eS Bayan ra) uate atte butter, softened 
softened 


ib cones Gackanss cheese, ee 
| 2 Gives eae, minced - = 

| tea: 

cp spoon oregano Cream Chees ..¢ = 


| min food processor or electric mixer, combine softened butter and 

| cheese with spices. Process or mix until smooth and well blended. 
§ Pack into containers; cover with foil or plastic wrap. Refrigerate. Will 

| keep for several weeks. (Best made well ahead.) 

@ Serve with crackers, vegetables crusités, or slicgd French-bread__ 

| Makes about 2 CUBS. Puede £2. a Ti een 
fr ID ice — ae ithington; Mary E. Deliaripa, Wetherstiew 
eS Ferny Thy i Brow Brown, Brice ver Haslin and Diankd 

Warner, all of Waal Hertha Gloria Pearin, Cheshire; Dawn Patrie, Enfield; 


wy 
f 


1 8 ounce package cream cheese 

1 Tablespoon milk 

1 6 ounce can crabmeat, flaked 

2 Tablespoons green onions, minced 
Soften cream cheese with milk, Blend all ingredients together. Spoon into an § 

inch pie plate. Bake covered at 375 degrees for 15 minutes. Serve hot withrerackers 


4 
a 


HOT CRABMEAT APPETIZER 


Few drops Tabasco sauce 
1 teaspoon white horseradish 
s teaspoon salt 


‘rondelé 


Gourmet ye Cheese 
oe urmet ie Tartiner 


Garlic & Herbs 


rondelé, | 
Garlic & 
Herbs 


rondelé, Mushroom Hors D’oeuvres 


1/2 |b, fresh mushrooms 


Sausage and cheese, baked cheddar on fresh greens and a Brie tart 
are elegant appetizers that complement wine. — 


Pick Cheese and Win 
For an Elegant Party 


Wine and cheese are natural part- wines and different types of cheeses, 
ners that bring out the best in each Light, 
other. They coexist quite nicely on ith mild 
the dining table and also in nature. 

In California's Sonoma Valley, +f 
vineyards dominate the landscape e simplest way to 
Grapes that produce cabernet sauj new cheeses is in wedges, served 
vi y, gamay beaujo\ with crackers and French bread. But 

and zinfandel wines grow well in\ if you're willing to spend some time 
the rich, red soil. in the kitchen, ch x 

Cows also graze in this pictur- | add an elegant toa 
esque valley. Although less well ed her 
known than their wine maker neigh- ie fol ig recipes were devel- 
bors, cheese makers produce Cali- oped by Vicki Sebastiani, a gourmet 
fornia specialties such as Monterey cook and wife of Sebastiani Vine- 
and Sonoma jack cheese. yards president Sam J. Sebastiani. 

A wine and cheese party is a good 
way to experiment both with new BRIE TART 

pit 
Crust: 


2 cups all-purposed, unbleached, 
jifted flour 
% cup powdered sugar 
1 cup butter 


Filling: 
1% pounds brie, with white crust 
removed 


To make crust: Combine flour, 
sugar and butter in a food processor 
until dough forms a ball. Pat into a 
tart or quiche pan with side depth of 
’¥% to 1 inch. Bake crust in a preheat- 
ed 350 degree F oven 20 minutes. 

Layer brie about %-inch thick in 
the pie crust, cutting as necessary to 
fit. Place tart back in oven 5 to 10 
minutes, just until cheese has melt- 
ed, Cheese will be soft but not bub- 

bly. Remove ffom oven, and deco- 
rate top with sliced tart apples or 
red or green grapes. 


LINDA GIUCA. 


SONOMA'S ITALIAN 
ALL-STAR 


¥2 loaf baguette of sourdough 
French bread, sliced in ‘4- to 
¥2-inch slices 

Y% cup olive oil 

‘2 cup gamay rosé or gewurztra- 
miner 


2 pounds Italian sausage, cas- 
ings removed and sautéed 


white wine (see note) 


Combine oil and wine. Dip half of 
the slices of bread in the oil and wine 
mixture, on one side only, and ar- 
range in the bottom of an ovenproof 
serving casserole, oiled side up. Lay- 
er with half of the hard-cooked eggs, 
sausage and cheese. Make another 


i . Sauté mush- 
coe bel in olive oil. Sprinkle” 
mushrooms over top layer. Bake ina 
Eo tenn ag 
utes or just un 
cheese has melted. Makes six to 
eight generous servings, Serve with 
a gamay rosé wine or a 
Note: % pound fresh mushrooms 
‘anbesastasea 


BAKED CHEDDAR = 


Cheese: 
4 tablespoons olive oil 
% cup fine bread crumbs 
12 ounces sharp cheddar, cut into 
8 pieces about 12-inch thick 
Vinaigrette: 
1 cup olive oil 
“4 cup red wine vinegar 
1% cup red wine 
2 cloves garlic, finely chopped 
1 tablespoon Dijon mustard 
‘2 teaspoon salt 
Freshly ground pepper to taste 
Greens: 
1 small bunch spinach, stems 
removed 
1 bunch watercress, thick ends 
of stems removed 


__To prepare cheese: Pour olive oil 
into a small bowl. Spoon crumbs into 
another bowl. Soak cheddar in olive 
oil to thoroughly coat, then roll in 
bread crumbs to cover, Bake cheese 
in a preheated 225 degree F oven 
until warm and just beginning to 
soften, about 12 to 15 minutes. 

To prepare vinaigrette for salad: 
Combine all ingredients by hand or 
in a blender. 

prepare greens; Wash greens 
thoroughly and pat dry. Slice into 
thin male Toss together with vinai- 
grette. Place greens on eight salad 
plates, and place baked cheese in the 
Heda Mi Rs Makes eight serv- 

gs. with cabernet sau 

barbera or zinfandel, nasa 


Cheese 


Party 
Spread 


Dear “Vanishing Hostess” 
of Norwood: 

Tm glad you asked for a | 
creamy cheese spread, Here's 
one of my favorites. I've | 
shared the recipe with many 
friends. 


ZIPPY GOUDA 
PARTY 


1 (8 oz.) kaby Gouda cheese 

% cup dairy sour cream 

% tsp. prepared mustard 

% isp. Worcestershire sauce | 

Dash of hot pepper sauce 

% tsp. garlie salt 

1 tbsp. pickle relish 

1 thsp. minced green pepper 

1 tbsp. minced pimiento 

1 pkg. (3 ozs.) smoked sliced 
beef, chopped 


Cut _thin_slice from top of 
Gouda shell; Scoop out cheese 
Jeaving_Shell “intact. Allow 
cheese to come to room tem- 
perature. In a small mixing | 
bow! beat cheese and sour 
cieam with musiard, Worces- * 
tershire sauce, hot pepper 
Sauce and garlic salt until 
smocth. Add pickle relish, 
pepper, pimiento and chopped 

‘\Deet; beat until well blended. 

Spoon _encugh mixture int 


THIN ’N CRUNCHY ITALIAN 
BREADSTICKS 


These light-as-air, Italian-style breadsticks, known as grissini, are a great grab-and-dip addition to a 


holiday cocktail party. We enjoy them served alongside a bowl gf seasoned olive oil or the runniest cheese 


weean find 


DOUGH 

2 teaspoons SAF Red Instant yeast 

2 teaspoons sugar 

11/4 teaspoons salt 

1 tablespoon Pizza Dough Flavor (p. 45) 

1 tablespoon King Arthur Easy-Roll Dough 
Improver (p. 45) 

3 cups (11 ounces) King Arthur Italian-Style Flour 

3/4 cup (6 ounces) lukewarm water 

2 tablespoons (7/8 ounce) olive oil 

TOPPING 

1 egg white beaten with 1 tablespoon cold water 

Heaping 1/3 cup sesame seeds (p. 36), or a mix- 
ture of your favorite seeds 

Mix and knead the dough ingredients — by hand, 

mixer, or bread machine set on the dough cycle 

—to make a soft, supple dough. Divide the dough 

in half, cover, and let it rest for 15 minutes (or for 

up to an hour, work it into your schedule as you 

see fit), 

Working with one half of the dough ata time, pat 


Pineapple Camembert. For delectably different h 


oeuvres, take your favorite crackers. S| 
Creamy Camembert. And t 


deli sliced 


24 small biscuits 
% tb. country ham, 


ing spray). 


or roll it into a 9° x 13" rectangle. Lightly brush the 
dough with the egg white and water, and sprinkle 
itwith the seeds, Roll the dough lightly with a 
rolling pin to press the seeds in. 

Use a pizza wheel or sharp knife, cut the dough 
(the short way) into strips about 3/8’ wide. Twist 
the ends of each strip in opposite directions 

{as though you were wringing out a washcloth) 
to make a “twist,” and place them on a piece of 
parchment; you'll need two 12' x 18" pieces. Cover 
the breadsticks and let them rest and rise for 30, 
to 60 minutes, until they've puffed noticeably. 
About 30 minutes before you're ready to bake the 
breadsticks, place a pizza stone in the middle of 
the oven and preheat the oven to 425°F. 

Transfer one batch of breadsticks to the hot 
stone, and bake them for 10 to 12 minutes, or until 
they're golden brown. Remove them from the 
oven, and transfer them to a rack to cool. Repeat 
with the remaining breadsticks. 

Yield: about 3 dozen breadsticks. 


did you know mi mbert 
from Borden is sol jan 
‘its imported French ci ia 


parts?) Camembert. 


2 Tbsp. mustard 
2 Tbsp. Worcestershire sauce 
Poppy seeds 


1 pkg. Swiss cheese 
1 stick of butter 


Line 2 13 x9 inch pan with aluminum foil [spray with cook- 
Take a biscuit and put 2 small slices of hgm and 

small piece of sé on top; layin pan. Repeat with 

a fete When ready to bake, melt the bitter and 

mix it with the mustard and Worcestershire sauce. With 

ail mixed together, pour over the biscuits and sprinkle on 

some poppy seeds. Put ina preheated oven at 325° F with 

more aluminum 

Watch closely: don’t let it burn. Delicious! 


foil over the top: bake for 35 minutes. 


Move recipes ot CountyDeor.com 


these cheese puffs. 


6 ounces Monterey Jack 
cheese, gratéd 


softened 

24 cup small Spanish 

stuffed olives 

2 tablespoons fine dry 

breadcrumbs 

Paprika 

Mix together cheese, flour 
and butter until crumbly. Shape 
small amount of dough around 
each olive. Roll balls in bread- 
crumbs; sprinkle with paprika. 
Refrigerate 1, hour. Place on 
ungreased baking sheet: Bake in 
2 350-degree oven 20 to 25 
Minutes. Serve warm. Makes 
Sout 3 dozen. 


wand exciting with soup, _ 
sah cheese. This is prize Gorse 
popular cateress, Mrs. Max Hankner. 


Surprisingly easy to do. 


ly butter crackers it eee 
or Guage saltines. Soak TSmin, at 450° (preheat) wi pel 
oF sddawn in shallowpanofice ing oven: TT Tore 

vat ir. Remove one atatimewith bake 201-3. eous ne’ 
Water Jplacerrightside upon but- They are}usts 

7 - i —reheal Je rok 
wel oni, see UE H.A.H. Wilmette, Illinois 


When working about the house, the 
pleasant chewing of WRIGLEY'S SPEARMINT 
Gum keeps your mouth refreshed. And, 
the delicious, lively flavor gives you 

a little lift. Try it. 


‘A pleasant surprise in each of 


OLIVE CHEESE PUFFS 


% cup flour 
1, cup butter or margarine 


1 These novel puffed crackers are delicious 
with soup. 2 They are wonderful with cheese. 


3 Eaten with salad, puffed 
crackers give a special delight. 


el OW CHEDDAR CHEESE GIVES 
PLAIN VEGETABLES A TASTE YOU'LL FANCY. 


This bunch of broccoli was utterly uninspired, until a simple cheddar sauce 
melted your heart, How could something so eas\ ~1ake such a difference? 
Try this simple recipe and see! 

MICROWAVE CHEDDAR SAUCE RECIPE 
Heat 1c. milk 2 minutes on medium high. Set aside. Melt 2 Ths. butter 
1 minute on high. Stir in 2 Ths. flour, heat | minute more on high. Briskly 
stir in warm milk. Blend well. Cook.on high 24 minutes, or until boiling. 
Stir in 1 ¢. grated cheddar cheese. Blend well. 


SOMETIMES IT TAKES 
ME ALL DAY TO GET 
NOTHING DONE. 


Hellmann’s helps you make fondue a new one-step way. 


Cheese Fondue 


So special tasting, it deserves a party, yetso simple, you can maki 
itat amoment'’s notice. Mix it all atonce, heat without constant 
stirring. Creamy Hellmann’s blends smoothly, won’t separate 
even when kept hot for hours ina recipe like this. That's real 
mayonnaise, Whole-egg Hellmann’s. 


(CHEESE FONDUE 


1/2 cup milk 
1/4 cup white wine 
1/2 teaspoon Worcestershire sauce 
1/4 teaspoon dry mustard 
Dash white pepper 
1 cup HELLMANN’S® Real Mayonnaise 
2 cups shredded Cheddar cheese 
French bread, cut into bite-size pieces 
Mix together milk, wine, Worcestershire sauce, mustard, pepper, 
Real Mayonnaise and cheese in 2-quart saucepan. Cook over low 
heat, stirring occasionally, about 20 minutes or until cheese is 
melted and mixture is hot, Pour into fondue pot or chafing dish 
To serve: Place chunks of French bread on fondue forks or on 
wooden picks and dip in Cheese Fondue. Makes 2 cups. 
Cheese Fondue with milk: Prepare Cheese Fondue as directed 4 
@ ¥sing 3/4 cup miik and omitting wine. 


There are lots of ways 
to cook with cheese in 
a microwave oven, 
lots of cheeses 

you can cook with! 


CHOCOLATE SWIRL CHEESECAKE* 
2 tablespoons butter 
‘4 cup chocolate-wafer crumbs (10-12 wafers) 
sugar 
3 eggs 
I 8-ounce container sour cream 
1 8-ounce container cottage cheese 
1 8-ounce package cream cheese, at room 
temperature 
5 teaspoons cornstarch 
'/s teaspoon lemon juice 
1 square semisweet chocolate 
‘4/, teaspoon ground cinnamon 


EARLY IN DAY: 


In 8-inch round cake pan, melt butter on High 
about | minute. Stir in crumbs and | tablespoon sug- 
ar. Press mixture over pan bottom. Cook on High 
1% minutes, turning dish /% turn every 30 seconds. 

In blender or food processor, blend eggs, sour 
cream, cottage cheese, cream cheese, cornstarch, 
lemon juice, and | cup sugar on high speed until 
smooth. (Stop occasionally to scrape down sides 
with rubber spatula.) Pour cheese mixture into 3- 
quart bowl. Cook on Medium 12 to 15 minutes, stir- 
ring with wisk every 3 minutes, until very thick. 
Pour into prepared shell. 

In small bowl, melt chocolate on High about 2 
minutes, Stir in cinnamon. Drizzle chocolate over 
cheesecake. With knife, cut halfway through batter 
and swirl to marbleize. Cook on High 4 minutes. 
Cool, then refrigerate several hours before serving. 
Makes 12 servings, 337 calories per serving. 

*These recipes were developed in 600- to 700-watt microwave 
ovens. If your oven is slower or faster, adjust cooking times. 


CHEESE TIPS 


room temperature, To 
remove chill, heat on 
Low for 30 seconds 
at a time until desired 


 Microwave-melted cheese 
makes a delicious topping 
for vegetables, fish, 
leftovers—even apple 

pie. Simply top cooked 

food with sliced or 

grated cheese; cook on 

High until melted. Watch 
carefully—the cheese 
softens in seconds. 

@ Recipes with processed 
cheeses can be cooked on 
High. Recipes with 

natural cheeses that 

take over a few minutes 
should be cooked on 
Medium to avoid stringiness. 
Natural cheeses taste 

best at close to 


@ Soften cream cheese 
in microwave oven for 
easier spreading, 

blending. Cook on Hii 


Let stand 3 minutes. 


favorite cheese on 
crackers, cooking on 


melted. Garnish with 
olive slices, nuts, hot 
sauce—even caviar! 


INSTITUTE/APPLIANCES & HOME CARE/MARISA PANECKI: ASSISTANT 
184 


temperature is reached. 


3 ounces, 20-30 seconds: 
8 ounces, 30-45 seconds. 


@ Instant canapés: Melt 


High a few seconds till 


CHEESY CHICKEN ROLL-UPS 
2 whole medium chicken breasts 
I 4-ounce package Swiss-cheese slices 
1 4-ounce package sliced cooked ham 
2 cups toasted croutons 
2 eggs, slightly beaten 
Cheese Wine Sauce (below) 


ABOUT | HOUR BEFORE SERVING 


Skin and bone chicken breasts; on cutting board, 
cut each chicken breast in half. With meat mallet or 
dull edge of French knife, pound each chicken- 
breast half to %4-inch thickness, On each chicken 
piece, place one fourth of the ham and cheese, 
folded to fit center of each half chicken breast. Roll 
each piece, tucking in ends to seal ham and cheese 
inside. Secure with wooden toothpicks. 

Place croutons in strong bag and roll fine with 
rolling pin. Dip chicken rolls in egg and coat with 
crouton crumbs, place in 8-inch square baking dish. 
Cover dish with waxed paper, cook on Medium 14 
to 16 minutes until chicken is no longer pink, turning 
dish “% turn every 5 minutes. Let chicken roll-ups 
stand, covered, 5 to 10 minutes while preparing 
Cheese Wine Sauce. Remove toothpicks, Serve 
chicken with sauce. Makes 4 servings, 530 calories 
per serving including sauce. 


CHEESE WINE SAUCE 
1 tablespoon butter 
I tablespoon all-purpose flour 
‘fs teaspoon salt 
dash of pepper 
Y% cup milk 
2 tablespoons dry white wine 
'* cup shredded Swiss cheese 


ABOUT 10 MINUTES BEFORE SERVING: 

In I-quart bowl, melt butter on High 30 to 50 sec- 
onds. Blend in flour, salt, and pepper. Gradually stir 
in milk and wine. Cook on High 2 to 3 minutes until 
mixture thickens and boils, stirring with wire wisk 
every minute. Stir in cheese until melted. Serve 
sauce over chicken, fish, vegetables, or sand- 
wiches. Makes about ¥ cup sauce, 105 calories. 


NEW PRODUCT NEWS 


These versatile store-and-cook 
‘containers go straight from freezer 
to microwave ‘oven, can be used 

in a conventional 
oven, too (up 
to 400°F.). Perfect 
for leftovers, 
do-aheads, single 
servings, they 
nest when empty, 
A yh stack in use. Made of 
beige-colored, 
break-resistant, 
filled-polyester 
} plastic—covers are 
A + clear plastic (not for use 
; in conventional ovens). Pictured, set of two 
‘8-ounce dishes, a 16-ounce main dish. From Anchor 
Hocking, about $6 each. 


Wstrated by Joseph Scrotanr 
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a neighborhood Italian butcher shop, 


ing fresh, Italian sausage for over 40 
years: We usé*only traditional ingredients that Batians have 
used for'generations — butcher quality cuts of mea P 
seasoning, spice and nothing else — No Fillers! 


i Grandma's Holiday Lasagna 


ate 
¥ 


Add in salt. pepper and nutmeg, 
lik ant] cup of haif and half 


© rest of the half and half witt 
if with the 1 
ce. Bring to a simmer and emeoe 


>, 
eat 
PREMIO sausage with the garlic 
aa Heid Combine the ricotta, V2 the 
se and the eggs. 
~ Ipackage g » 
1 opi no cording to package instructions 
Jeena iy Onion finely chopped si 
a3 package lasegra testi 3 tablespoons butter oth tesa 915 Pe basing 
hase esa rondo: tse a PREMIO Somnath the noodles, cotta mixture 
oleh I teaspoon salt eae 
~, 1 cup grated Parmesan 73 teeshoon nutmeg cee ae 
cheese — V4 teaspoons whi ite z 
shredded Mozzarella te ae 3 Ik ps Aes oa ance 
i re mi 
Homemade pesto 2 cups haif and half 
Teg yolk 


cheese 
1 cup plain low fat yogurt 
% cup sliced green onions, includ- 
ing tops 
% cup chopped green pepper 
¥% cup grated Parmesan cheese 


Cook noodles according to package 
directions; drain. Combine tomato 
sauce, garlic powder, oregano, and 
pepper. Combine cottage cheese, 
mozzarella cheese, yogurt, sliced on- 
ions, and chopped green pepper; mix 
well. Spread half the lasagna noodles 
in a 13 by 9 by 2-inch greased baking 
dish. Cover with a thin layer of sauce. 
Cover with a layer of cheese mixture. 
Top with remaining noodles, then 
cover all with remaining sauce. 
Sprinkle with grated Parmesan 
"oh Bake, covered, in a preheated 
375 F oven for 40 minutes. Allow to 
stand 10 to 15 minutes before serv- 
ing. Makes 8 servings of about 238 


pralnrice ocrh 


A good old American recipe is “Cheese Strata.” The dis a is 


with a seasoned i 


bread and chgese 


BROCCOLI CHEESE 
STRATA 


1 sll wile mies! bree 


ae he on 


softened 


gute 1 pkg. (10 ozs.) frozen 


chopped broccoli, cooked, 
well di 
% Ib. 
tean ozs.) 


1, Grease a 13” x 9” x 2-inch 
baking dish. 
2. Spread bread with 
layer in b 
broccoli, Top with 


4 rge bowl, beat together 
evaporated milk, water, milk, 
eggs, onion, salt, lemon rind 
and black pepper. 

4, Pour mixture slowly over 
bread and cheese. Drizzle 
melted butter. 
5. Cover and refrigerate for at 
least 1 hour or overnight. 
6. Preheat oven to 350° F. 
Bake 60 to 70 minutes until 
well puffed. Let stand 5 min- 
utes before serving. 

Makes 6 to 8 servings 


_HAM’N’ SWISS STRATA - 


1 Ib. sliced rye bread, crusts 
trimmed 
2 cans (4%-oz. size) deviled 


ham 
tean (13 


cheese in pan, finishing with a 
layer of cheese. 

3. In large bowl, beat together 
evaporated milk, water, milk, 
eggs, salt, dry mustard, pepper 
and paprika. - 

4. Pour milk mixture slowly 
over bread and cheese, Drizzle 
top with melted butter. 


SWISS FONDUE STRATA 
1 loaf (6 ozs.) Italian bread, 
ends sliced 


8 ozs. iced 

1 cru 

1 tablespoon butter or 
margarine 

3 cups milk 

* sei dry white wine 


eH Nemrpocke sal 
% feeipoon round black 


Pepper 
Te eee Sound natniog 


1. Grease a 2-qt. casserole or 
13”: x 9” x 2-inch baking dish. 
_2. Layer bread and cheese in 
casserole; top with cheese. 
~3.4In small skillet, sauté garlic 
in 1 tablespoon butter until 
golden, Set aside. 
4. Beat together, garlic, milk, 
wine, eggs, salt, pepper and 


nutmeg. 

5. Pour milk mixture slowly 
over bread and cheese; top 
with Parmesan cheese. 


least one hour or overnight. 
7. Preheat oven to 350°F. 
Bake 60 to 75 minutes until 
bubbly. Let stand 5 minutes 
before serving. 

Makes 4 to 6 servings 


6. Cover and refrigerate at- 


% teaspoon ground black 


pepper 
Ya teaspoon paprika 
2 tablespoons butter or 
margarine, melted 
1. Grease a 13” x 9” x 2-inch 
baking dish. 
2. Spread rye bread slices with 
deviled ham. Layer bread and 


5. Cover with plastic film or 
foil and refrigerate at least one 
hour or overnight. Z 
6. Preheat oven to 350°F. 
Bake 60 to_70 minutes until 
well puffed and bubbly. Let 
stand 5 minutes before serving. 


Makes 6 to 8 servings 


WELSH RABBIT STRATA 
1 Ib. sliced rye bread, crusts 
trimmed dl 


3 cups mi 


1 can (12 ozs.) beer or ale 
eggs 
2 teaspoons Worcestershire 
1% teaspoons salt 
1 teaspoon dry mustard 
Y% teaspoon ground black 


1. Grease a 13” x 9” x 2-inch 


baking dish. 


pan; top with cheese. 


3. Beat together milk, beer, 
eggs, Worcestershire, salt, 


mustard and pepper. 
4. Pour mixture slowly over 
bread and cheese. Drizzle 
melted butter, 

5. Cover and refrigerate for at 


6. Preheat oven to 350° F. 
Bake 60 to 70 minutes until. 
well puffed and bubbly. Let 
stand 5 minutes before serving. 

iahee Ge Banoo 


2. Layer bread and cheese in 


least 1 hour or overnight. on 


- CASSEROLES 


1 


That’s Kraft’ Cooking. 


Deep-Dish Pizza Casserole Bacon & Tomato Shells 
Prep: 10 min. Cook: 20 min Prep: 5 min. Cook: 15 min, 
1 pkg. (12 oz.) VELVEETA® Shells & Cheese Dinner 1 pkg. (12 oz.) VELVEETA® Shells & Cheese Dinner 
1 Ib. ground beef 1/4 cup OSCAR MAYER® Real Bacon Bits 
1 medium green pepper, chopped 1 tomato, chopped 
’ 12 ci WEETA® Shelis & Cheese - 1 ili onion, chopped 
pa iret brpeioeiyrrie panagieds Spee rspos ee 1. PREPARE Dinner as directed on package. 
> speen onion sfices (optional) 1/2 cup KRAFT® Shredded Low-Moisture Part-Skim BOD 1s oe DSC As MATEIE Hast 
~ ee = Bacon Bits and 1 chopped tomato along 
SOON meet m saiiet: cain. - with Cheese Sauce. 
2 VA caps water, milk and ketchup. Bring 1. PREPARE Dinner as directed on package. Meanwhile. Stir ingredients until well blended. 
bok Str im Stef Macaroni return to bok Reduce brown meat with green pepper and onion in skillet: drain Makes 4 Servings. 


wet tb medumion: cover. Simmer 10 minutes or Str in pizza sauce 
2 SPOON prepared Dinner into a 2-quart bat Xs 
= fstcocking-con 


wth meat mexture. Sprinkle with cheese. Cover shitiet 


TIS F tor 20 min or uni heated sks & Servings & 


PUMPKIN AND HABANERO CHEDDAR SOUFFLES Makes 8 se: 


YOU WILL NEED: 
8 mini pumpk 


; avoid gluten in my diet, | ordered it on the gluten-free bread, 


: Staff Suggestion: 
. Truffle Hero 


The recent menu changes at Shoreline Diner, 345 Boston Fs 
Post Road, Guilford, continue to delight me. The other day, = 
when trying to decide what to have for breakfast, | ordered a = 
Truffle Hero, which includes scrambled eggs, ham, gruyere, 
baby kale, tomato, and avocado on_a truffle oil bun. Since | 


which was grilled with the truffle oil, And it was delicious. If © 
you're looking for something different for breakfast, it's just 
the thing, 

—Pem McNerney 


ay) 4 i pe 
Cheese. tir fflé 


Piell OTB, 


Seat Lendry # tat ots Prdbiripsth 
Fecal ila ehh oe me (Dunsah.) 
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TWIN CHEESE CASSEROLE 


(Submitted by Mr. Charles M. Barry, St. Luke Parish, River Forest, Ill.) 


1 7-0z. pkg. elbow macaroni % tsp. Tabasco sauce 

3 tbisp. butter or marg. 8 4x4" slices c 

3 tbisp. flour _ Va c. corn flake crumbs 

1 tsp. salt 2. tbisp. butter, melted 

“1% c. shredded provolone 6 tomato wedges 
parsley 


3. BigP chopped pimiento 


Cook macaroni according to package directions and drain. 
Moraine butter, blend in flour and salt and cook 1 minute. 
Remove from heat and gradually add milk, Return to heat and 

| cook stirring constantly until mixture thickens. Remove from 
heat. Add Provolone cheese, pimiento and tabasco sauce, stir- 
ring until cheese is melted. Put half of macaroni in 2 at. 
casserole dish, cover with half of cheese sauce then with 4 
slices Swiss cheese. Repeat with rest of macaroni and sauce. 
Combine corn flake crumbs and melted butter and sprinkle 
cover macaroni. Place remaining Swiss Cheese slices over 
crumbs, Arrange tomato wedges in’star fashion in center of 
casserol Bake’ in 360 oven about 20 minutes. Garnish with 
parstey. a : 
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the fast 3 


- gourmet \; 


By POPPY CANNON 


Elegant Cheese Putt 
Like a Zesty Souttle 


SOME WEEKEND there is 
sure to come a time when you 
want something quick and 
light but hearty and - 

EE GIBE a nathan oo 
a in a little book picked up 
at a chureh bazaar, Called a 


easicr, surer, 
the-ribs. 
This little book, well worth 
the trek to the Adirondacks, is 
ealled ‘North Cot Cook- 
ing’ and was compiled some 
years ago by the ladies from 
Six tiny Episcopal mission 
churches at Brant Lake, North 
Creek, Chestertown, Schroon 
Lake, Pottersville and New- 
comb — all in, upper. New, York 
State, 
wer the years I have dis- 
covered, mostly in English 
cookbooks, recipes somewhat 
similar to this puff made of 


layers 

Ilat ot thee renatre 

night rest in the refrigerator 
before baking. This is the only 
one that can be whisked 
together in minutes.” Unique 


Cheese Snacko 
1 package 

‘2 cup grated 

1 cup com 

1% cup grated 
4 teaspoon 


M4 cup (2 stick) butter, melted 
Prepare corn bread according to pack- 
age directions, adding the *s cup cheese to 
the mixture; turn into buttered jelly roll 
pan 15% x 10% x 1-inch and spread 
evenly. Sprinkle with peanuts, additional 
32 cup cheese, and garlic salt; drizzle on 
butter. Bake in a preheated 375° oven 
20-25 minutes, or until lightly browned. 
Immediately break into pieces or cut 6 x 
8 to give 48 squares; cool slightly before 


include 
ta i 
LUXURIOUS CHEESE PUFF. 
‘ovide yourself with one 
large loaf of good old- 
fashioned-type white bread, 
sliced. Butter each slice heavi- 
ly and cover thé bottom of a 
large buttered casserole with 
the slices. Over this layer of 
buttered bread, lay slices of 
good, eese 
and 5 e 
prepared hot mustard. Repeat 
with the same layers until the 
casserole is full. 

Now beat all together 6 
eggs, 1 cup heavy cream, 2 
cups milk. Add 1 cup white 
wine and pour over the con- 
tents of the casserole. 

Bake in a moderate oven 
(350 deg.) for about 25 min. A 
Dit of cayenne pepper might 
also be added to the egg mix- 
ture, depending upon the 
strength of the mustard. 
Serves six to eight generously. 


also because the ingredients 
white 


-FRESH! TE: 


ZUPPA INGLESE 


RICOTTA RUM DESSERT 
Ses oe 


from pan. Ice cold milk is the 


eer acpi with this salty, 


PTING! HEALTHFUL! 


Try these delightful recipes for 
SUPREME holiday dining. 


1 spongecake (10 or 12 inches) 
cup su 


gor 
16. Ibs. SUPREME DAIRY FARMS 

% Ib. glazed mixed fruit 

2 squares bitter chocolate, chopp. 

2 tsp. Almond extract 


‘Add sugar to well drained ricotta dnd blend thoroughly. Add 
shocolate ond olmond extract and blend until custord-like 
consistency. Set aside in a cold spot until ready to use, In the 
meantime, cut plain sponge cake into 3 layers. Spread about 
¥2 inch of filling; ploce second layer of cake over this and 
then add another 12 inch of filling; place third layer of cake 


fn this and set in refrigerator, until the following frosting is 
a aseralig Mrosting) 


FROSTING: ~~ 

1 tsp. almond extract 

18. cups sifted confectionaty sugor 
% tsp. lemon juice 

2 egg whites 


sides and top of Zuppa evenly. Place cherry in center and 
place glazed fruit on top as desired. Sprinkle with nuts and 


Saal 
--Biazzo 
Ricotta 


Blend ricotta ond milk. Add sugar and rum, Mix until custord> 
like consistency, Place in individual serving dishes and chill. 
When serving spriaka top with instant coffee, Serves 12 
People. 


2 tbs, SUPREME DAIRY FARMS RICOTTA 
4% pint milk 
M4 cup powdered sugar 


3 ounces rum (brandy may be substituted) 
Ye cup instant coffee 


; tamembert al 
rozen success! ‘ut in 14-pound pieces, not more than 

k; care Fee tana Rae eae 3 
ae lower, to help retain smoo xture, Thaw, oy 


on, in the refrigerator, 


Ae 


CHEESE yh Preset 


ers. The slight mold 
sometimes develops on cheese doesn’t affect its flavor 

or quality at all. Just cut or scrape off the moldy portion. 
That particular 


id in the Blue and Roquefort families, 
of course, is a carefully de something else!” In fact, 


——— 


it's the best pai of the cheese! ms 


Is eguetant cheere ever used in cooked dishes? 

Yes. used most often to make canapés, in salads 
and salad dressings (a few ounces crumbled and mixed with 
Sauce Vinaigrette makes un godt delicieux), it is very good, indeed, 
in_a soufflé, in baked stuffed_eges, in a quiche and in hot sauces 
used to_finish chicken and steak. Roquefort is m. i 

milk, which gives it such a distinct character, flavor and texture. 
Like all cheeses, it should be served at room temperature; but it is 
well to remember that Roquefort’s famous flavor becomes more 
vivid as time goes on. So it is advisable, especially if you prefer it 
mild, to buy only what you can use in a relatively short period. 
Since Roquefort speaks with such an authoritative “voice,” al ways 


wrap it securely and refrigerate by itself in_a covered container. 
Semen == : 


STRINGS ATTACHED 

I find your magazine most helpful in a 
number of ways, but the best yet was 
your advice on how to avoid stringy 
macaroni_and cheese in a recent Food 
Questions You Ask. 

You see, my children like their m 
roni stringy, but because I use leftover 
scraps of Cheese it never comes out the 
same way twice. I didn’t know what made 
the cheese stringy, but in the future I will 
be sure.to include some natural-cheese in 
every batch and the children will have 
strings in their macaroni to their hearts’ 
content. Thanks, American Home! You 
did it again! ements oes 

AMrs.) Frances Lake 


This is the third in a 
series of columns 
describing different 
types of domestic 
cheeses. This month, 
popular soft cheeses 
made in the U.S.A. 


« Feta, a Greek-style salty 
cheese, has a moist and 
crumbly texture with a 

white interior, Its taste is | 
sharp, with a definite 
“pickled” flavor. Feta is 
ideal in either salads or 
cooked dishes. 


renee popular in 
style cooking, has a 
white, grainy and slightly 
moist texture. It is a mild 
cheese, with a slightly sweet 
flavor, Ricotta, relatively 
Jow in calories, is popular 
with people who are dieting. 


are very similar although 


Camémbert has a somewhat 
lower butterfat content and 
slightly sharper flavor. 
They are both French-type, 
ripened cheeses—rich- 
tasting, with an earthy 
aroma. Their edible white 
mold crusts enhance the 
texture and taste of the 
cheeses. Aging alters these 
cheeses from creamy and 
mild to almost runny and 
very strong in flavor. Both 
of these cheeses are great 
as appetizers, snacks or 
special desserts. 

HAN ARTH 
All of these cheeses are 


delicious additions to 
everyday meals. They also 
add a nice touch to special 
occasions. 


(©1987 Universal Foods Corporation 


1 head Romaine lettuce, broken into bite sized pieces 
1 (8 02.) half moon of STELLA Fontinella® or 

1.(7 02.) stick of Provolone cheese, thinly sliced 
Ya |b. Genoa salami, thinly sliced 
1can (6 ounces), sliced black olives, drained 
1 jar (6 ounces), marinated artichoke hearts, drained 
10-12 drained Italian pepperocini 

(pickled pi mild chili peppers) 
1 small red onion, cut into rings 
2 teaspoons oregano 
Ya cup olive oil 
Ye cup red wine vinegar 
1 tablespoon STELLA Parmesan cheese, grated 
Combine all ingredients in a bowl except oil, vinegar, 
and Parmesan. Sprinkle with oil and vinegar; toss. Top 
with Parmesan and serve. Serves 6. 


Cheese & Broccoli Potato Topper 


Prep Time: 10 min. Cook Time: 10 min 


1/2 Isp. Dijon-style mustard 
| cup cooked broccoli flowerets 
4 hot baked potatoes, split 


1 can (10 34 oz.) Campbell's 
NEW Cheddar 5 


2 tbsp. sour cream or 


1. In 1 1/2-qt. saucepan, combine soup, sour cream and mustard, 
add broccoli. Heat through, stirring occasionally 
2. Serve over potatoes. Garnish with chopped sweel red pepper 
if desired, Sei 
TIP: To bake potatoes: Using fork, pierce each potato: bake 
at 400° 1 hr, or microwave on HIGH 10 1/2 to 12 1/2 min 
or until fork-tender. 


Spinach Fettuccini | {4 57) 


with Mushroom-Cheese Sauce 


8-02. fresh mushrooms, cleaned and sliced 
1 clove garlic, minced 
2 tablespoons butter 
1 (S oz.) STELLA Parmesan wedge 
4 ounces STELLA Fontinella’ or 

Provolone cheese, grated 
1 pound spinach fettucini 
Ya cup butter 
Ya cup flour 
2 cups milk 
Ye teaspoon white pepper 
In asmall saucepan, saute 2 tablespoons butter, garlic 
and mushrooms until tender; set aside, Grate Parmesan 
wedge; divide in half. Grate Fontinella or Provolone 
cheese. Prepare fettucini according to manufacturer's 
directions. Ina medium saucepan, melt Ya cup butter; 
stir in flour to make a paste. Slowly add milk, stirring 
continuously over medium heat until sauce thickens; 
femove from heat. Stir in mushrooms, pepper, 
Fontinetla and half of Parmesan. Transfer fettuccini to 
serving dish. Cover with cream sauce and gently toss 
to mix. Top with remaining Parmesan. Serves 6, 
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“Qld English” has the aged cheddar 
sharpnéss so many folks love—on 
crackers, in sandwiches. And being a 


» } Kraft pasteurized process cheese it’s 

a sure ““smooth-melter,” too—perfect, 

ad o for instance, for this Sougig; Make a 
BE, cream sauce with 2 tablespoons butter 

* or Parkay margarine, 2 tablespoons 
* flour, 3 cup of milk, 14 teaspoon salt, 


dash’ of cayenne. Remove from heat 
and add 14 Ib. “Old English,” sliced: 
stir till cheese is melted. Add’4 beaten 
egg yolks; mix well. Slightly cool mix- 
ture. Then slowly pour it onto 4 stiffly 
beaten egg whites, cutting and folding 
the mixture thoroughly. Pour into a 
114-quart casserole. Bake 45 min. in 
slow oven, 300°. Serve at once. 
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Makes 2 Calzones 


|] Bernadino Pizza Dough (enough for two 7° circles} 


Ya Lb. SORRENTO Mozzarella Cheese, diced 
Ym Lb. CARANDO Prosciutto, diced 
Ya Lb, CARANDO Genoa Salami, diced 


dough into. 7- dame dc. shapes, making ute they ae thin al around, 

fe Ol top. Combine remaining ingredients; divide ir and 
parlog.of each dough dsc Rad ne nfo lea or 
the edges together, beng 
olive oll. Place on greased c¢ 


‘ookie sheet and bake in pre-heated 
Serve as is, of top with a little spaghetti sauce and grated cheese. 


& Salami Calzone 

15 oz. ctnr. Ricotta Cheese 

Salt & Pepper 

2 Eggs 

Ye Cup PECORINO Romano Cheese, 
grated 


more 
‘oven for 30 min. 


nocott 


che 


Cannoli recipe i Brightvjew Nurs- 
ing and Rett ‘Chef Mark oon 
2e. aap 

1s tsp. salt 

94 ¢. butter 


4-6 tsp. iced water 

Sift flour and salt into medium-sized 
bowl. Add butter. Pour in 4 tsp. iced water 
and mix quickly to a dough with a knife. 
Adda little more water if too dry. 

Shape into a ball and then roll on a 
lightly-floured board. Fold dough over and 
roll again. Fold corners in three and 
repeat once more. Let set for 30 min. 

Roll dough out until 14-inch thick. Cut in- 
to 6-inch circles and wrap around tube 
made from aluminum foil. Deep fry in 
shortening for 3 minutes, or until deep 
brown, and cool. 

Spoon in filling or use a pastry bag (the 
latter is preferable), Then garnish each 


ata 
ga ¥ ee 


e h ° 
Brightview 
end with almonds and half a cherry...and 
enjoy. 7 — 


14 vanilla bean or T tsp. vanilla extract 


2g. eggs 

2\g. egg yolks 

2¢. milk 

44 c.sugar 

144 02. or about 's ¢, flour 

1'4 02. or about #4 ¢. cornstarch 
Approx. 1 Ib. Ricotta cheese 

Optional: Up to5 tbisp. butter, softened 

Cut open the vanilla bean lengthwise and 
scrape out the seeds. 

Combine the vanilla seeds and pod, or 
vanilla extract, with the milk in a heavy 2- 
quart saucepan and bring to a simmer, Be 
careful not to boil over. 

Meanwhile, beat together the eggs, egg 
yolks, sugar, flour and cornstarch with a 
wire whisk, until lemon-colored and 
smooth. Slowly pour in half of the simmer- 
ing milk, stirring constantly with a wire 
whisk. Pour this mixture back into the 
saucepan with the remaining milk and stir 
until thoroughly blended and smooth, 

Place the saucepan over medium heat 


~-and bring the creme patissiere to a boil, 


stirring constantly with a wire whisk. The 
creme patissiere should already be quite 
thick. Reduce the heat and continue boil- 
ing, stirring constantly and vigorously 
with a wire whisk for 2 to 3 minutes, or un- 
til the mixture no longer tastes. of raw 
flour. It should now be very thick and 
smooth. 

Remove the saucepan from the heat and 
strain the creme patissiere through a sieve 
into a bowl. 

If you want a softer filling, stir in up to ¥4 
c. of the softened butter. This also helps to 
cool the creme patissiere. 

Chill in refrigerator for 30 min. Peel off 
the skin that has formed on the top; 
however, if some of it remains, or the mix- 
ture is still lumpy, run it through a food 
processor. 

Add to the mixture, after it cools, ap- 
tely 1 Ib, of Ricotta cheese, 
to give it a doughy consistency. 
You may wish to sweeten it slightly with 
sugar. 
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HAPPIEST 


Austilan-Gheeze Linertart is a modern_v version of the famous Viennese pastry. 
Mix 11 ounces pie crust mix and 1 cup chopped toasted almonds. Add water as 
directed on package. Roll out 23 of dough on lightly floured surface into 12-ine 
round, Place into greased 9-inch springform pan, wing doughy to come up_on 
the sides. Sprinkle with 6 ounces finely diced Swiss ¢ tablespoons rire 
minced onion, 1 teaspoon caraway seeds. Beat Pear aith 1 cup light cream, 1 
teaspoon salt, 14 teaspoon pepper. Pour evenly over cheese. Cut remaining dough 
into_small_pieces_and roll with fingers into long ropes. Reena rma 


filling, pinching ends ‘against sides of dough. Bake at 350 for 35 to 40 minutes s 
or until richly browned and puffed. Serve warm or cold. 


PREP TIME: COOK TIME: SERVES: 
10 MIN. 40 MIN. 8 


+o. = 
s eis Y 
MOZZERELLA CHEESE 


be ag’ CHICKEN yiceyee SAUCE PARMESAN CHEESE 
in 2 cups 1 (2402) jar Add ‘ecup grated _Sirin 4cupshredied mamaria 

shredded marinara sauce, Parmesan cheese. Tash pede peed a a 
pahigedirstens rotisserie chicken. Se Tp te ae mas 
Deals dad sear to pot Bake 18min chee i ee 


Soft, Creamy 
French Cheese 
With a Mushroomy 
and Balanced 
Flavor. Serve with 


NOTRE DAME 
IMPORTED 
FRENCH BRIE 


E BELLISSIMO BRIE BAKER 
NEW Perfectly sized to fit standard brie wheels, these versatile 


handles for easy serving and knobbed lid 
on the grill or year-round for wai 
snacks. Dishwasher-safe. Impo 

a #80618 Brie Baker in Gift Box $39.95 


GOATS 
ause they're herd 
animals by nature, goats 


crave companionship 
and hate to be al 
try to get 


StS Sane 


. 


~ When you've 

~ got Velveeta process 
~ cheese spread from 

Kraft, good ideas keep popping 
up. Like this Velveeta and 
frankfurter grill. Or this omelette 
made with bacon and Velveeta, a 
different way to serve bacon and 
eggs. For a wholesome main 
course idea, combine cubed 
Velveeta process cheese spread 
with ground beef and pork and 
beans, and top iscuits and 
slicés of Velveeta. Not only is 
Velveeta process cheese spread 
delicious cubed and cooked in 
special dishes, like stuffed green 
peppers, it tastes fine all by itself. 
It's another reason America spells 
cheese KRAFT, 


3 9 9 aloiiettic;) 
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Way back when, cheese was a favorite food of 
peasant and king. They found it easy to preserve 
and delicious as appetizer, main dish or dessert. It 
was simple to prepare. It was loaded with food value. 
It had a variety of flavors to suit a variety of tastes. 
All these qualities have kept it at the top of house- 
wives’ shopping lists to this day. Here are a few 
suggestions on how you can use this favorite dairy 
product. 


Nippy CHEESE Toasties 

6 hamburger buns, cut 1 small onion 

% pound sharp cheese 1 hard cooked egg 

% cup stuffed olives % can tomato soup ba 
4% cup green pepper 1 Tbsp. melted butter 
Grind together the cheese, olives, green pepper, onion 
and hard cooked egg. Stir into this mixture % can 
tomato soup and 1 Tbsp. melted butter. Cut ham- 
burger buns in half, Butter. Spread cheese mixture 
on cut buns and place under broiler. Broil about 10 
min, or until cheese becomes puffy and slightly brown. 


BaKED MACARONI AND CHEESE 
4 Tbsp, enriched 14 tsp. Worcestershire 


margarine Dash of cayenne 
4 Tbsp, flour 1% to 2 cups grated 
2 cups milk American or Cheddar 
1 tsp. salt cheese 
% tsp. pepper % oz. pkg. macaroni, 
% tsp. dry mustard cooked 


Melt margarine and stir in four. Add milk gradually 
and cook over low heat, stirring constantly, until 
sauce is smooth and thickened. Add seasonings and 
cheese and stir over low heat until cheese is melted. 
Combine with macaroni, pour into a greased casse- 
role and bake at 400°F, 20 to 25 min, Serves 6. 


ak LINDA GALES 


4 


Cueese TRAY 
Summer Sausage Roll small slices of summer sau- 
Cornucopias: sage around sticks of Cheddar 
cheese in shape of cornucopia. 
Celery Generously stuff three or four stalks of 
Circles: celery with Blue cheese spread or any 
other cheese spread, Put stalks together 
tightly, wrap in waxed paper, and refrigerate for 
several hours. Cut into slices with a sharp knife. 
Bologna Spread Blue cheese spread evenly on 
Rolls: slices of bologna, Place a sweet pickle on 
each slice and roll up like a jelly roll. 
Chill, cut into slices and place a toothpick in the 
pickle. 


Bologna Spread slices of bologna or summer sau- 


Stacks: sage with Blue cheese spread or softened 

cream cheese. Place pickle slices between 
the bologna slices. Chill and cut into wedges or 
squares. 


Appetizer Cream Puffs 
%% cup boiling water % cup all purpose flour 
% cup butter 2 eggs, unbeaten 
Add butter to boiling water in saucepan and heat un- 
til butter melts. Add flour and stir vigorously until 
the batter forms a ball in the center of the pan. Re- 
move from the heat and beat in the eggs well, one 
at atime. Place spoonfuls of the batter on a greased _ 
cookie sheet, heaping them up well in the center, 
Bake at 375° for 25-35 min. Make a small slit in puff. 
Cool on cake rack. To serve, cut tops off and fill 
puffs with Blue cheese and chicken salad. Replace 
tops. Makes 4 doz, puffs. 


Blue Cheese and Chicken Salad 
1 cup diced cooked Salt and pepper to taste 


chicken 4 cup crumbled Blue 
% cup diced celery cheese 
2 Tbsp. chopped green Combine all ingredients 
pepper and mix well, Makes 
2 tsp. chopped onion 1% cups. 
2 Tbsp. mayonnaise 
Biscuirs SUPREME 
2 cups sifted all- % tsp. cream of tartar 
purpose flour 2 tsp. sugar, if desired 
% tsp. salt 4% cup (1 stick) butter 
4 tsp. baking powder 4 eup milk 


Sift together the dry ingredients. Cut the butter in, 
using pastry flaker, 2 knives or a coarse-tined fork, 
until mixture resembles coarse crumbs. Add milk all 
at once and stir just until dough follows fork around 
the bowl. Turn out on floured cloth. Knead lightly 
for a few seconds until smooth. Pat or roll out to 14 
thickness. Cut with 2” biscuit cutter. Place close to- 
gether in shallow biscuit or cake pan. Just before 
sending to the oven, spread with cheese frosting. 
Makes 16 med. size biscuits. 

Cheese Frosting 
Melt over hot water about ‘ pound (2 generous 
cups) of shredded or thinly-sliced natural or process 
American Cheddar cheese and 4 Tbsp. butter, Whip 
this up well before topping each biscuit with a spoon- 
ful of the mixture. Bake at once in a hot oven (450°) 
10 to 12’min. If the butter separated out a bit, don’t 
mind—-pour that on the cheese and between the bis- 
cuits. 


Tomato CHEESE CASSEROLE 


1 7-02, pkg. elbow \% tsp. pepper 
macaroni 2 cups milk 
6 slices bacon 2 cups shredded Amer- 
3 iean cheese 
3 3 medium-sized 
1% tsp. salt tomatoes, sliced 
Paprika 


Cook macaroni until tender in 2 qts. of boiling salted 
water. Drain. Pan-fry bacon until crisp. Drain, 
cool, and crumble. Melt butter in saucepan over low 
heat and blend in flour, salt and pepper. Add milk 
stirring constantly and cook until sauce is smooth 
and thickened. Remove from heat. Add 1% cups 
cheese and stir until cheese is melted. Add bacon. 
hee half of macaroni in buttered 2-qt. baking dish. 
Arrange half of tomato slices on macaroni and cover 
with half of sauce. Repeat. Top with remaining 
cheese. Sprinkle with paprika, if desired, Garnish 
with tomato slices sprinkled with shredded cheese. 
Bake in moderate oven, 350° F., until hot and 
browned, about 20 min. Serves 8. 


WexsH Rapsir 
4 cups diced, nippy tsp. Worcestershire 
American cheese sauce 
(1 pound) % cup milk 
% tsp. dry mustard 
Combine all ingredients in top of double boiler. Melt 
over hot, not boiling water. Add salt and pepper to 
taste. Serve at once on crisp crackers or toast, with 
tomatoes and crispy bacon. Serves 6. 
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An 
¢ FLAPPER JACKS 


2 cups flour 1 beaten eae 
34 teaspoon salt 2 tablespoons melted 
easpoons baking powder Crisco 
2 cups milic 34 cup grated cheese 
Mix and sift dry ingredients. Add egg, milk, Crisco. 
Mix w eI h Crisco in skillet to cover bottom 
t). Make 6 large thin pancakes 
Brown on both sides, Put meat 
filling (see below) in center of each pancake. Lap pan- 
cakes into roll Sprinkle with chee Put rolls in hot 
oven (400° F.), or in broiler, until cheese melts. 

Meat F: Blend 3 tablespoons of sweet digestible 
oC with 3 tablespoons flour. Slowly add 1 cup milk 
(or stock). Stir to kee Add 13§ cups chopped 
cooked meat (veal or chicken), ‘Add 34 cup diced celery. 
Cook slowly until celery is tender. Add 35 teaspoon salt Cuzese Sovrrie 
and % teaspoon paprika, 34 cup bread crumbs. 

34 cup milk. 

34 cup cheese (grated), 

Heat together and take from stove. 
Add pa well-beaten egg volks and 
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salt nd pepper. Beat ihe whites 
FETTUCINE ALFREDO s _ of the eggs stiff and fold in, Pi 
ETTUCINE ALFREDC in buttered baking dish. Bake twenty minutes, 9 
ounces fettucine (noodles) v2 Cup grated Swiss or Gruyere Cheese A good meat substitute, 
ome margarine Cup half and half cream 
“i Cup grated Parmesan cheese ground pepper 7 
Cook noodles and drain. Melt margarine over low heat. Add noodles and toss Baked Macaroni and Cheese 


weil, Aad ¢ Cries gently: on melted an ves irhapertteoees Restle 2 Cups Cooked Macaroni 2 Eggs, Well Beaten 
peo f, Serve immediately, Serves 4. 


noodles 1 Cup Bread Crumbs 1 Tablespoon Chopped Green 
cheeses and cream. Remove from heat. 2 Teaspoons Chopped Onion Pepper 


—Betty Calhoun 1 Cup Grated Cheese 44 Cup Chopped Celery 
1 Tablespoon Shortening 1 Teaspoon Salt 
FARMER'S dumaanac © 124 Cups Milk Dash Pepper and Paprika 


= USE .# greased baking dish 8 inches in diameter and 
warn Tomato Sauce \ 3 inches deep. Mix together the macaroni, onion, 
Checked in Cood Housekeeping kitchens. Use measuring cheese, green pepper, celery, *4 cupfulof the crumbs, and 


caps and spoons Tested and Approved by Good Housekeep- salt and pepper to taste. Pour the mixture into the 


ing Institute. Measure level baking dish and add the milk mixed with the beaten 
"4 Ib. grated Ameri- condiment sauce eggs. Mix the remaining crumbs with the melted short- 
can cheese 1S tsp. salt ening and place on top of the mixture in the baking 
2 «. day-old bread crumbs Dash cayenne dish. Sprinkle with the paprika, Bake in a moderate 
3 eggs, well beaten Hot canned tomato oven (350 degrees F.) for about 40 minutes. Serves 6 
2 tsp. bottled thick sauce i ¢ : 
sy Mix all the ingredients 1m Tara's Ch a mix thoroughly mixture 
“ si 1c rolled aioe Fisere in bottom of Pp 
.Y ~ 4osyar . . 
9 Sauce. Form into 12 balls Persia a  itatine y col erate 
Bare . butte ass su 
ba Ge dese eae ae Combine these ingredients and Pe cr aaa seal Het sa ca teien 
“atte dried bread grated Hind noel ince ot a Hinoa 
‘at heated to 390° F., > ©. cottage cheese (sieve 


E = ak gelatine in cold water, cook 
BL Sate Of ea Bie salt, milk and sugar in 
double boiler until it is a thin cus 
tard. Add lemon rind end juice to 
Jatine and water, stir this into 
the existerd, six wall. Whenl/cpol. 
= = add cottage cheese and vanilla, 
beat well, fold in exe. whites and 
whipped cream, pour into dish on 

p of Grst mixture. Set in iesk: 

ever night. There will be 

muixtere beft, 
Decocale em 


c., until delicately 
per_toweling. Serve 
Serves 4. 


Have nothing in your house 
that you do not know 
to be useful, 


or believe to be beautiful. 
—William Morris 
ss 


